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AVAILABLE 


STANDARD SIZES 


Electric and Gas Fired 


26” dia. Rotary Hearth 


Floor space 46” wide 
Light Grey Enamel finish with 


PRICE $880.00 
LUSTROUS FULL STAINLESS 


32” dia. Rotary Hearth 
Floor space 52” wide 42” Wt. 


Finished enamel with stainless PRICE $980.00 
trim fit any oven make LUSTROUS FULL STAINLESS 


Oven $100.00 38” dia. Rotary Hearth 
Price for Oven 15.00 Floor space 58” wide 
Price for 30.00 Light Grey Enamel finish with stainless 


The ovens listed above our electric heated line are equipped with Bristol Model 280B Con- 

troller. Upon request can substitute the Partlow L2-6KLP-110 the same price. PRICE 140.00 
The Minneapolis-Honeywell’s Brown Pyro-Vane Controller $210.00 extra offered Labora- LUSTROUS FULL STAINLESS 
tories that want the very best, not only accuracy and tolerance, but those instances where 
vibration present degree that standard controllers have been known have some difficulty 
from the chattering standpoint. The Brown Pyro-Vane Controller overcomes such difficulties and 


includes features value enumerated their brochure. Available 
our Gas Fired Ovens have used Robertshaw Control, Model No. and Minneapolis-Honey- 
well Pilotstats. This combination has been very effective over the years and standard with Special Sizes and 

this time. There are but limited reasons for offering alternate the Robertshaw Control the 

gas fired ovens, same being closer tolerances and longer life, together with features detailed 

certain manufacturers literature, including Minneapolis-Honeywell. Our experience quite limited Types Your Order 


any given model and therefore, should there discriminating customer with definite 


specification will happy quote. Extra Cost 
Prices are F.O.B. 


Terms 10, Net Days 


NATIONAL MFG. COMPANY 


LINCOLN, NEBRASKA 


No, But Knows What Likes! This stalwart minion the law never tasted quail’s tongues. But he’s authority the more 
substantial doesn’t savor the flavor the first time, second time. Felton Flavors supply the taste likes. 
Like all Americans, he’s adventurous his tastes. The same old flavors weary him. seeks new taste sensations. For years, Felton has 
been giving old foods new taste and inspiring the creation new foods. you want revitalize existing product, dream 
new one, send for the man from Felton—taste-makers the nation. Felton Chemical Co., Inc., 599 Johnson Ave., Brooklyn 37, New York. 
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YOUR REPEAT SALES 


CAN SOAR T00 


with 
BASE FLAVORS 
103 AND 104 


Base Flavors #103 and #104 add the richness butter 
dry mix blends. They stay mild and fresh for months 
and months and months your dry mix package. 
Then—under oven heat the flavors open like 

flowers the sun, sending tantalizing 

appetizing aroma together with taste 

that smacks It's 

Flavor 103 104 that 

makes the eater say 
Note: Base #103 #104 
with lemon orange 

creates meliow richness the 

DELICIOUS” 


—Liberal Test Request— 
Flavor Retention Process 


PROCESS FLAVORS, INC. 


PURPOSE 


EXECUTIVES 


MEMBERSHIP 


The American Association Cereal Chemists 

to: the encouragement scientific and technical 

search cereal grains and their products; the study 

development and standardization analytical meth 

ods used cereal chemistry; the promotion 

spirit scientific cooperation among all workers 
field cereal chemistry; the maintenance 
professional standards its membership; and the 
couragement general recognition the value 

the chemist and biologist the cereal industries. 


Kansas State University, Manhattan 


American Maize Products Co., Roby, Ind. 


Western Regional Laboratory, Albany, 


Russell-Miller Milling Co., Minneapolis 


Raymond Tarleton Executive Secretary 
1955 University Avenue, St. Paul 


The Board Directors composed the four officers 
the Association plus five directors follows: 
Pratt, Jr., Pillsbury Co., Minneapolis; John 
Kansas Milling Co., Wichita; Herbert Schaefer, Ral 
ston Purina Co., St. Glenn Findley, Burrus Mills, 
Dallas; Lawrence Warren, Commander Larabee Mill 
ing Co., Kansas City, Mo. 


Membership the AACC open professionally quali 
fied individuals anywhere the world. Corporate 
berships are available for those companies wishing 
lend industry support the scientific work the 
sociation. application form for membership may 
obtained writing the American Association Cereal 
Chemists, 1955 University Avenue, St. Paul 


Barclay Street, New York N.Y. Div. Extrin Foods, 
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our Association. After more than forty years striving, planning, and 

growth, have developed into recognized group scientists having 
important responsibilities for cereal food consumed several millions 
people all parts the world. the beginning, the Association meetings 
evolved around the important problems the flour-mill chemist. Today, 
exemplified the program for the 46th annual meeting, have become 
more diversified. Indeed, each year have met new challenges and planned 
our programs accordingly. The program designed meet today’s demands 
for knowledge the rapidly expanding areas formula feeds, continuous 
breadmaking, and industrial utilization cereals. 

Meetings professional groups such the American Association 
Chemists have several objectives. They afford the opportunity for 
exchange ideas and the presentation evidence upon which these 
ideas may built, multiplied, and extended. They provide stimulus for 
professional growth which every scientist must aspire. They provide 
means fellowship leading lifelong friendships among members. They 

provide opportunities for scientists discharge their individual responsi- 
bilities the public through the establishment means communica- 
tion. They provide the opportunity encourage members greater 
achievements. is, indeed, significant that the American Association 
Cereal Chemists has sought establish several avenues honor. Some 
these will used the 46th annual meeting Dallas. 

The training course for food scientists immediately following the meet- 
ing will inform participants concerning action the event enemy attack 
natural disaster. Cereal chemists cannot afford pass this opportunity 
demonstrate their willingness accept public responsibility. 

Every member the Association urged take active part his 
profession supporting its many programs. Active participation for pro- 
fessional growth means more than mere membership. means attendance 

the annual and sectional meetings. means sharing information that 
the society whole may benefit from the accumulated knowledge. Con- 
comitantly, the prestige the individual and that the organization for 


MONTH April, 1961, assemble for the 46th annual meeting 


which works raised. 

JOHNSON 
and President, AACC 
ough 
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portion the wheat starch 

becomes mechanically modi- 
fied consequence the grind- 
ing action the mill rolls. The 
granules thus physically altered 
have often been referred 
“damaged” starch, and sometimes 
“available” “susceptible” 
starch. The nature wheat flour 
endosperm cells, and the manner 


WHEAT milled into flour, 


far the authors are aware, 
little work utilizing this method 
has been published. Other workers 
(5,6,23) have used the increase 
maltose flour with beta-amylase 
after inactivation the flour en- 


zymes index starch damage. 


Sandstedt and Mattern (21) re- 


cently reported procedure for 
estimating starch damage flour, 
based the fact that damaged 


study revealing 


regional variation 


The Starch Damage 
White Bread Flours 


which they break down into 
flour, with resulting starch damage, 
has been discussed several in- 
vestigators (e.g., 10,12,19). 

Importance has been ascribed 
starch damage flour for many 
years. The interest this area 
reflected the large number 
research papers dealing with the 
effects damage starch the 
breadmaking properties flour. 
This work has been reviewed else- 
where (13,14,17,22). 

Relatively few data quanti- 
tative nature, however, are 
found the literature pertaining 
flour starch damage; this par- 
ticularly true flours milled 
the United States. doubt this 
due, part, inadequate meth- 
odology. Workers have estimated 
starch damage microscopically 
selective staining procedures, but 
such methods are tedious and gen- 
erally not satisfactory (21). Hampel 
(7) has proposed 
method based the solubility 
the damaged starch granules, but 
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starch readily attacked the 
amylases, while undamaged gran- 
ules are markedly more resistant. 
This paper presents data the 
starch damage, determined the 
Sandstedt and Mattern method, 
white bread flours milled various 
areas the United States, and re- 
lates other flour properties this 
starch damage. 


Baking Tests 


The sponge and dough process 
was employed the baking tests 
according the following formula 
and procedure: 


Ingredients Sponge Dough 
Flour 65.0 $5.0 

Yeast 2.0 

Yeast food” 

Salt 2.25 
Sucrose 4.0 
Corn sugar (commercial 
Nonfat dry milk 3.5 
Lard 
Mono- and diglycerides 0.5 
Dough conditioner 0.3 
Calcium phosphate 0.25 


® Total of 800 g.flour (14% moisture basis) was used. 
> Optimum as determined by preliminary baking tests 
for each flour. 


Mixing 


Three well-matched Hobart 
A-120 mixers were used, with 
Duffee bowls and forks. Sponges 
were mixed 0.5 minute speed 
and minutes speed Doughs 
were mixed 0.5 minute speed 
followed the optimum time 
ary baking tests for each flour. 


Fermentation 


Sponge temperature after mixing 
was 80°F. Sponges were fermented 
for 4.5 hours 80°F. covered 
containers. 
after mixing was 81°F. The dough 
was given floor time 
utes. Two pieces were scaled 
from each dough and given in- 
termediate proof minutes. 
The dough pieces were 
molded and pan-proofed 
above the pan. The loaves were 
baked minutes 415°F. After 
room temperature, the loaves were 
placed polyethylene bags and 
stored overnight room 
ture. Their volumes were measured 
the following morning rapeseed 
displacement, after which they were 
scored. 


Analytical Methods 


Starch damage was estimated 
the method Sandstedt and Mat 
tern! (21). Protein, ash, maltose, 
gassing power, farinograph, and 
amylograph tests were conducted 
procedures outlined Cereal 
Laboratory Methods (2). Flour par- 
ticle size determinations were made 
means modified Andreason 
Chopin extensimeter tests were 
carried out the modified 
atus described Hill al. (9), 
procedure essentially similar 
that outlined these authors. 


Effect Increased Levels Starch 
Damage Produced Ball-Milling 


was considered desirable, pre- 
viously study the extent 


1 The low-maltose amylase (standardized according 
to alpha-amylase activity as required in this method) 
was produced and kindly furnished by the Wallerstei 
Company, Staten Island, N.Y. 


2 The modified Andreason apparatus and procedure 
were developed at General Mills, Inc., and made 
available to this laboratory, for which the author 
are grateful. 
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starch damage flours from vari- 
ous areas the country, relate 
the level starch damage, meas- 
ured the Sandstedt and Mattern 
procedure, given flour its 
baking quality, diastatic activity, 
and physical dough 
Thus, using one flour system 
and increasing the amount 
starch damage, the effect starch 
damage could evaluated separ- 
ately from other factors existing 
between flours milled from differ- 
ing wheat blends, milled dif- 
ferent times. 

One Southwest flour (12.0% pro- 
tein, ash) was chosen ran- 
dom from the flours assembled for 
these studies. Portions this flour 
were subjected ball-milling for 
10, and hours; these were 
then analyzed and bake-tested. The 
results obtained are presented 
Table 


The Sandstedt and Mattern ana- 
lytical method 
cally increasing starch damage with 
increasing time ball-milling, 

Values for maltose and 6th-hour 
gassing power grew magnitude 
with greater starch damage, ef- 
fect noted many workers 
18). The increase these “en- 
zymatic activity 
linear with starch damage 
about 10% starch damage, after 
which decided leveling occurred. 
The leveling may have been 
least partially due some flour 
amylase inactivation result 
prolonged ball-milling. 

Farinograph absorption, peak 
time, and tolerance the flour 
became greater starch damage 
increased, the first relationship ap- 
parently being linear one. The 
contribution starch damage 
water absorption flour 
has been noted Greer and Stew- 
art (6), among others. The internal 
pressure dough bubbles made 


the modified Chopin extensimeter 
also increased magnitude with 
greater flour starch damage, prob- 
ably result the increased 
stiffness the doughs. These data 
bear out the observation Bird 
(4) that physical dough tests may 
misleading when conducted 
flours with high starch damage. 

Loaf volumes the bread made 
with the series ball-milled flour 
decreased with greater starch dam- 
age; general loaf quality also de- 
teriorated, although little change 
was noted with the first moderate 
increase starch damage. Hampel 
(8) also found that increased starch 
damage flour led decreased 
loaf volume and poor texture. 

marked increase dough 
“stiffness” was observed starch 
damage was increased. (The same 
absorption was used all doughs.) 
Reports the literature (17,20) 


indicate that sponge may ex- 
pected soften during fermenta- 
tion when made from highly 
damaged starch granules. such 
degradation highly absorptive, 
damaged starch granules. such 
softening occurred the present 
work, although sponges made from 
the highly damaged flour were 
more porous than the other 
sponges. 


When studying effects 
milled flours, one should, course, 
recognize that flour constituents 
other than starch may affected 
prolonged ball-milling. Hence, 
data must interpreted with 
due consideration. 


Starch Damage White Bread 
Flours 


The next phase our study was 
determine the amount starch 
damage variety flours, rep- 
resenting relatively wide geo- 
graphic well milling area, 
and relate this starch damage 


other flour parameters, enumerated 
the next section. Thirty-nine 
different brands commercially 
milled white bread flour produced 
were evaluated. These flours were 
milled states the United 
States during the latter part 
1959 and the early part 1960. 


Table shows the average 


amount and distribution starch 


damage flours grouped into four 
somewhat arbitrarily chosen geo- 
graphical regions based flour- 
milling location. These data dem- 
onstrate that Southwest flours, the 
major group, had less average 
starch damage than any the 
other groups. The flours milled 
the West (Pacific Northwest and 
West Coast) showed the greatest 
average starch damage; apparently 
the wheats used make bread 
flour this area are particularly 
susceptible starch damage. The 
flours milled the North Central 
and East regions also had greater 
average starch damage than the 
Southwest flours, although the for- 
mer regions were represented 
relatively small sampling. should 
recognized that the East flours 
(milled New York State) differ 
that their parent wheat(s) were 
not locally grown; this may also 
have been true some extent 
areas the West. Presumably the 
milling locations the other flours 
were similar the growing loca- 
tions the wheats from which 
they were milled. 


Relation Starch Damage Other 
Flour Parameters 


Results chemical and physical 
tests the flours are given 
Table III, which shows both mean 
value and the range. 

The flours showed wide range 
values for most the analyses, 
range quite typically encountered 
when set heterogeneous bread 
flours were examined. Such data 
bring out the difficulty deter- 
mining comparative flour quality 
means conventional flour 
tests, since experience shows that 
relatively wide differences flour 
test results often are only poorly 
related commercial bread-baking 
quality. 

Correlation coefficients were cal- 
culated for all interrelationships 
the various analyses. The signifi- 
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cant correlations are presented 
Table IV. 

Table shows starch damage 
significantly correlated with 
maltose figure, 6th-hour gassing 
power, farinograph absorption, and 
loaf volume. 
bear out the observations made 
above with the ball-milled flour, 
and many other investigators. 

Figure plot starch dam- 
age versus 6th-hour gassing power. 
The flours milled the West and 
Southwest areas form two principal 
groupings, the former occupying 
position greater starch damage 
and greater gassing power than the 
flours milled the Southwest area. 
Although not shown, plot 
starch damage vs. maltose figure 
strongly resembles that starch 
damage vs. gassing power. sig- 
nificant correlation between 


third measure activ- 
ity,” amylograph curve height, and 
starch damage was obtained. Starch 
damage vs. farinograph absorption 

The correlation 0.78** ob- 
tained for farinograph absorption 
and starch damage interest, for 
these absorption data were taken 
from flour mill reports covering 
the flours used this study and 
thus involve 
One may speculate that higher 
correlation would have resulted 
all the farinograph absorptions had 
been measured one instrument. 
Figure also shows the separate 
groupings flours milled the 
West and Southwest areas noted 
the preceding curve. 

Figure illustrates the relation 
loaf volume starch damage. 
While the trend toward decreased 


Number Flours 


Starch Damage 
Range 


7.0 
8.0 
8.5 
9.0 
10.1-10.5 


Southwest East 


Total 


Arithmetic mean 
starch 
damage, 


8.2 


*Pacific Northwest and West Coast. 


North Central All Regions 
4 
9.0 9.5 8.2 


Number 
Flour Test Flours Range Arithmetic 

Tested Mean 
Protein, 11.0-12.7 12.09 
Ash, 0.39-0.47 0.436 
Maltose, mg. 232 387 313.3 
Sixth-hour gassing power, mm. 393 606 447.1 
Amylograph units, B.u. 315 497.8 
Loaf volume, cu.in. 157 183 172.9 
Farinograph absorption, 58.0-67.0 61.99 
Mass mean Stokes diameter, microns 53.8 


Mass 
Farino- Mean 
6th-Hour graph Loaf Stokes 
Figure Gassing Absorp- Volume Diam- 
Power tion eter 
Starch damage 0.76* 0.78** 0.78** 
Maltose figure 0.90** 0.64* 
Sixth-hour gassing power —0.86** 
Farinograph absorption —0.87** 
Loaf volume —0.61* 
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loaf volume with increased starch 
damage significant when all the 
flours are considered, the relation 
seems less clear-cut when the 
two major groups, West- and South- 
west- milled flours, are taken 
arately. This point will receive 
ther attention subsequent 
section. 


Damace, 


Fig. Relationship between starch damage 
and gassing power for white bread 
flours +0.78**). Line shows regression 
gassing power starch damage. 
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Fig. Relationship between starch damage 
and farinograph absorption for white bread 
flours +0.78**). Line shows regression 
farinograph absorption starch damage. 
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Fig. Relationship between starch damage 
and loaf volume for white bread 
Line shows regression loat 
volume starch damage. 
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imitation 


Here the nearest approach the true cherry 
flavor yet achieved. 


Givaudan’s Imitation Cherry highly concen- 
trated little goes long way. Yet easy 
use because its remarkable stability and 
compatibility with wide variety ingre- 
lends true, natural cherry taste- 
appeal processed fruits, summer drinks, 
syrups, candies, pharmaceutical preparations 
and many other products. Also available 
powdered form. Ask send you samples 


and more complete data. 


IMITATION 
CHERRY 
PLAVOR 


Inc. 


330 West 42nd Street 
New York 36, New York 
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Table shows that signifi- 
cant correlation was found between 
starch damage and flour coarseness 
measured the mass mean 
Stokes diameter the flours. How- 
ever, flour coarseness appeared 
associated with flour milling 
location, was found for starch 
damage. This shown Table 


The flours the Southwest re- 
gion had average mass mean 
Stokes diameter microns, 
whereas that the other regional 
groups ranged from 
microns. The Southwest flours thus 
were somewhat finer and had less 
starch damage than the flours 
milled other sections the 
United States. 

Other significant correlations 
shown Table included those 
farinograph absorption with 
maltose and loaf volume (farino- 
graph absorption vs. gassing power, 
r=0.55, was significant 10% 
level). These correlations may 
probably indirectly attributable 
starch damage; farinograph ab- 
sorptions are greatly influenced 
starch damage, and thus turn 
could related maltose, loaf 
volume, and gassing power. 

The negative correlation, 
—0.86**, between loaf volume and 
gassing power may well also have 
been function starch damage. 
starch damage flour in- 
creases, gassing power goes and 
loaf volume apparently goes down, 
was shown the study ball- 
milled flour. 

The correlation 
shown Table for loaf volume 
and mass mean Stokes diameter 
was unexpected, since literature re- 
ports (3,23) have indicated that, 
general, finer flours lead 
poorer baking results. signifi- 
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cant correlations were obtained, 
however, when the mass mean 
Stokes diameter the Southwest 
and West flours were compared 
separately loaf volumes. 

may noted that protein 
content was not related results 
any the other analyses con- 
sidered Table IV. This lack 
rather narrow range protein 
found these flours. Protein 
(shown Table III) ranged from 
11.0 12.7%. The average pro- 
tein for the flours milled each 
the four geographical regions 
(Southwest, East, North Central, 
West) was essentially identical, 
ranging from 12.0 12.3%. 


Starch Damage Southwest Flours 


The previous section dealt with 
variety bread flours milled 
various parts the United States. 
While significant 
tween some the flour tests were 
obtained, appeared questionable 
that these correlations would hold 
true for single group flours 
showing narrower range starch 
damage, such the Southwest 
group. For this reason, separate 
study was conducted ten the 
Southwest flours. this study, 
values for loaf volumes 
quality represented the arithmetic 
mean six doughs (twelve loaves) 
per flour. Tests were made for cor- 
relations among the factors starch 
damage, maltose number, amylo- 
graph value, loaf volume, and loaf 
score. Only one these was sig- 
nificant. This correlation, 
—0.73*, for maltose and amylo- 
graph, interest since sig- 
nificant relationship for these fac- 
tors had been found the more 
comprehensive flour survey men- 
tioned previously. Because the 
maltose test measure the 
enzyme-substrate complex (14), one 
interpretation these results 
might follows. When the sub- 
strate concentration (damaged 
starch) group flours varies 
appreciably, the 
lates with the maltose figure. This 
held true the survey flours 
0.76*). However, when the con- 
centration substrate group 
the Southwest flours, then the malt- 
ose figure would expected 
correlated enzyme activity. The 


correlation 
maltose and amylograph for the 
Southwest flours suggests that this 
the case. 

The correlations starch 
age with loaf volume and starch 
damage with loaf quality for these 
Southwest flours were just below 
that required for significance the 
10% level; they were, however, 
negative direction, was the 
significant correlation obtained for 
starch damage vs. loaf volume for 
all the flours. Many flour fac. 
tors, known and unknown, govern 
over-all baking response; the spread 
starch damage for the Southwest 
flours (7.5 8.7%) was rather nar 
row that, conceivably, any 
starch damage might have had 
baking response could 
masked the other, perhaps 
dominant, flour factors. 


Summary and Discussion 

The recently developed 
stedt and Mattern method 
used estimate and compare 
starch damage rather 
milled the United States. 
damage ranged from 6.7 10.5% 


the flours; the arithmetic 


was 8.2%. Less starch damage 
found flours milled the 
west than flours milled 
regions the United States. 
Sandstedt and Mattern 
diastatic activity, absorption, 
baking performance flour. How 
flours having rather narrow 
starch damage, the relation 
baking quality starch 
was obscure. 

One may speculate that 
mum degree starch damage 
ists for particular flour, 
far conventional sponge 
dough processing 
During sponge fermentation, 
free sugars flour are soon 
hausted yeast, and 
maltose from damaged 
granules amylases appears 
necessary for continued 
tion activity (15,16). However, 
excess starch damage, more 
required support sponge 
mentation, may not conducive 
optimum flour performance 
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THE MAGIC TOUCH LACTOSE makes food 


flavors sparkle with life! Food products...whether bulk packaged...take 


bonus flavor with Lactose. This low sweet, sustained energy sugar milk also extends shelf life, 


Edible Lactose the full range controlled mesh sizes required the food field. Strict chemical 


and bacteriological specifications, rigid quality control and years processing experience assure 


Lactose, pure milk sugar. Write, wire phone today. 


Western Condensing Company Appleton, Wisconsin 
Division.of Foremost Dairies, Inc.. 


WESTERN CONDENSING COMPANY Appleton, Wis. 
Please send free Lactose Technical Bulletin L-1. 
Name. 


Company. Title. 


Fact-filled folder about Lactose 
and its many valuable uses. 


preserves aromas and boosts nutritional values. Only Western Condensing Company produces 
highest quality. complete details, get touch wit estern, world’s largest producer 
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Today the Research Association 
British Flour-Millers can point 
with pride record accom- 
plishment that justifies the vision 
its founders and credit the 
scientists its staff. Not only the 
British flour milling industry but 
cereal science everywhere has bene- 
fited from the scientific 


and Mr. Spencer, all three 
whom are still the staff, and 
Mr. Carter. 


peared the May 1925 issue 

CEREAL CHEMISTRY. The 
author, Dr. Fisher, who was 
the first director research the 
Association that had been founded 
less than two years earlier, described 
the founding this unique co-op- 
erative effort between the British 


ARTICLE WITH this title ap- 


The concept the Research 
sociation was, the outset, 
many the millers, and 
evitably too much was expected 
it. the beginning was linked 
with small commercial flour 
mill, and this explains the location 
the laboratories St. 
However, 1926, the mill was sold 
and since then the Association has 
arranged whenever necessary car- 
out commercial-scale tests 
members’ mills. This has worked 
out well and much expense the 
Association has thus been saved, 
Since the war, the emphasis work 
the laboratories has been bas- 
research rather than hoc 
large-scale research. The rela- 
tionship between the industry and 
the Research Association such 
that there has never been any 
culty arranging for follow-up 
laboratory research commercial 
mill. 

1939 Dr. Moran replaced 
Dr. Fisher Director Research. 
the outbreak war the milling 
industry came under the control 


years progress 


the story the 


Research Association 
British 


Hector Read 
President the Council British Flour-Millers 
and Moran 


Director Research, Research Association 
British St. Albans, Herts, England 


flour milling industry and the gov- 
ernment Department Scientific 
and Industrial Research. experi- 
mental mill had been acquired, 
and plans had been made for lab- 
oratories and baking facilities. The 
search were described. 


nological investigations carried out 
St. Albans. 


History 


Soon after the founding the 
Association, Dr. Fisher was joined 
Dr. Jones, Dr. Halton 


Front Cereals Research Station from northwest corner seen from Old London Road. The 
newer buildings (right) were built the commencement World War connection with the 
milling flour enrichment scheme, and have now become part the Station. The new 
bridge crosses internal roadway leading courtyard behind the oldest block (left), and 
another serving loading bay and car park behind the right-hand building. The new analyti- 
cal and baking laboratories are mainly the third and fourth floors the tallest block. 
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the Ministry Food, the 
work the laboratories was once 
given research and experi- 
mental efforts for the Ministry. 
Prior and immediately after 
the beginning the war, the 
search Association worked many 
technical and scientific problems 


volved the enrichment white 


flour, project which had been 


tiated the British milling 


dustry and which received 
ment approval June, 1940. 
March, 1942, about 38% the 
flour the country was sold 
riched and the bulk the techni- 
cal work involved, including tests 
the purity the constituents, 
the preparation the master mix, 
and the levels the finished flour, 
had been carried out the staff 
the Association. this stage, how- 
ever, national 
flour was introduced and enrich 
ment was discontinued. 

March the Ministry took 
over the management the lab 
oratories, the same time naming 
them “The Cereals Research Sta 
tion.” The laboratories were 
turned the Association 
uary 1946. 


Cereals Research Station from the rear (southeast corner). The nearest building (with pitched roof) the prewar experimental milling block. The 
windows showing the extreme left-hand (flat-roofed) block are those the new Committee and Common Rooms. The taller windows showing 
the highest building are those the new analytical laboratories. The (prewar) flat-roofed block the right houses the library and various older 
laboratories. The right-hand pitched roof (with dormer window) belongs the oldest part the building and faces Old London Road. the left 


background fine view the Norman abbey. 


During the war, the Research As- 
sociation was concerned with 
number major practical prob- 
lems including: 

(a) The specification for nation- 

flour (with the Medical Re- 

search Council); 

(b) The milling national flour 

maximum vitamin content; 

(c) The storage national flour; 

(d) The permissible amounts 

diluents, such oats, 

rye, maize, and potato flour 
and bread; and 

(e) The addition creta prepar- 

ata flour. 

addition, the over-all quality 
wartime flour and bread (par- 
ticularly its nutrient content) was 
kept under contstant review. This 
work involved thousands anal- 
yses and the results were published 

However, basic research was not 
neglected. This was one the first 
laboratories develop microbio- 
logical methods for the estimation 
individual vitamins, and the 
discovery that beer relatively rich 
riboflavin and nicotinic acid 
stemmed from this work. 

During the war and since, the 
work the laboratories has given 
increased emphasis the nutrition- 
aspects flour and bread. This 
was the result food shortages 
during the war and the revival later 
the controversy brown vs. 
white bread. The latter resulted 
the appointment the Cohen 
panel whose report was published 
1956. This report concluded that 
the diet Great Britain there 
was nothing choose between 
bread made 
flour and that from white flour 


suitably enriched with thiamine, 
nicotinic acid, and iron. The Re- 
search Association helped the mill- 
ing industry prepare the case 
presented favor enriched 
white flour. Closely allied the 
nutritional work has been that 
the action chemical improvers 
flour. the Association 
tories, the toxic factor agene, 
methionine sulphoximine, was first 
isolated and synthesized. 

Since 1936 work has been carried 
out collaboration with the Na- 
tional Institute Agricultural Bot- 
any Cambridge, assessing the 
milling and baking properties 
new varieties home-grown wheat. 
For the past twelve years, research 
program has been conducted 
oats and oat products for the oat- 
meal millers England, Scotland, 
and Northern Ireland. This work 
has been great value partici- 
pating oatmeal millers. 

Under Public Law 480, the U.S. 
Department Agriculture has of- 
fered two grants for research in- 
cluding further development the 
work antioxidants oats and 
wheat. 

The Council, representing the 
British milling industry, has held 
that the main function the Re- 
search Association carry out 
basic research. This policy has been 
amply justified the practical re- 
sults from application knowledge 
developed through 
program. effort made keep 
the staff touch and sympathy 
with millers’ day-to-day problems. 
important project has been 
work the separation from or- 
dinary flour air classification 
fractions rich poor protein. 


This may prove major de- 
velopment the history flour 
milling. 

For the past ten years the Re- 
search Association has 
members and government depart- 
ments acquainted with its work 
through the medium quarterly 
bulletin. This has been 
standing success. 


Research Accomplishments 


convenient divide the 
work the laboratories into three 
phases: The period 1924-39, 
the war years, the postwar peri- 
od. Each these will discussed 
separately. 

1924-39. During this period to- 
tal papers were published. 
interest that these papers 
those Halton and Scott-Blair 
the rheology dough, Halton 
and Fisher the storage wheat 
flour, and Hutchinson the 
staling bread are still quoted 
current literature more than 
years later. Equally, the work 
Jones starch damage during 
milling, published 1940, six years 
after its completion, still the 
standard paper the subject. 

This period was even more fruit- 
ful than the number published 
papers would suggest, because some 
the research never went beyond 
patents confidential reports is- 
might mentioned: 

Two reports the bolting 
efficiency sifters. This work 
resulted the modification com- 
mercial sifters increase their effi- 
ciency and effect saving the 
space and cost the construction 
flour mill. 
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View part the experimental bakery. 


The work showing that the 
diastatic activity flour could 
regulated the conditions 
milling. 

The work the close analy- 
sis many factors that affect gas 
production doughs. 

Investigation self-rising in- 
gredients. One the findings sug- 
gested the advantage using 
mixture two parts sodium acid 
pyrophosphate with one mono- 
calcium acid phosphate, which 
now commercial use. 

Three reports the improve- 
ment flour heat-treatment 
which showed individual flours re- 
act differently, thereby greatly lim- 
iting the use heat-treatment 
commercial practice. 


easy now regard many 
the papers published during this 
period limited scope, but 
that time, cereal chemistry was 
practically new science; certainly 
the work carried out then provided 
the necessary background 
edge and experience which the 
Research Association 
ever since, and never more than 
during the war years. The research 
this period could best de- 
scribed essentially technological 
and chemical. 


The War Years 

Bread was then our most impor- 
tant food, not only its own right 
but also make energy require- 
ments when other foods were 
short supply. the same time, re- 
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membering the lessons the first 
World War, the government 
stressed the need for good, palat- 
able bread all times. All scientific 
and technical problems 
and bread were referred the Re- 
search Association for solution, al- 
though turn they often called 
the assistance scientific colleagues 
industry. retrospect, perhaps 
the most intriguing was that the 
permissible amounts diluents 
bread. The problem, stated, re- 
flected the size wheat stocks and 
losses grain cargoes. one time 
would the maximum amounts 
which would still give 
bread” and another might 
the amounts give (a) best quality 
commercial bread (b) satisfactory 
tion. 


Apart from this technological re- 
search, fundamental research con- 
tinued including Hinton’s dis- 
covery that thiamine wheat 
largely concentrated the scutel- 
lum part the germ. This, to- 
gether with the finding that the 
outer endosperm very rich the 
many other nutrients, provided the 
specification for wartime flour 
optimum nutrient content and was 
also the justification for lowering 
the extraction rate wartime flour 
from 80%. This work was 
extended rice and had practical 
application connection with the 
parboiling rice retain its vita- 
min content. Halton observed 
that creta preparata did not signifi- 


cantly increase the bread 
and result, there need 
opment microbiological 
for estimating riboflavin and 
for thiamine flour. Slight 
heating wheat during drying 
spoil its baking quality. Safe 
ditions were worked out 
using his Extensometer and 
Hutchinson using the delicate 
terion germination capacity, 
High-extraction flours 
outer layers the wheat 
which are only 40%, digestible 
man. was shown that the 
bility flour can correlated 
with its fiber content. The extent 
the destruction phytic acid 
during baking bread was studied 
Pringle and Moran. 


The wartime program can 
scribed technological and 
cal, with strong emphasis 
nutrition. 


Postwar Research 


The war had raised many 
tional problems, notably that 
cerned with the relative merits 
white and brown breads. The 
search Association provided and 
analyzed the flours used 
Widdowson-McCance 
paring white and brown breads. 
differences were found 
growth rates and health 
the children. The result this 
experiment caused good deal 
controversy, but now seems 
that, certainly with respect 
tein, the deciding factor was 
compensation for the slight lysine 
deficiency white bread the 
small amounts animal 
the diet. From the point view 
protein, the difference 
white and brown flours promot 
ing growth due entirely the 
difference lysine content 
shown Hutchinson, Pace, and 
Moran. They have now shown that 
from the protein angle, the effect 
creasing the growth weanling 
rats related quite simply the 
lysine contributed these 
tions the bread formula. 


The Association has continued 
its emphasis studies the 
tritional value flour and bread. 
One the most interesting 


Better Health 


Vitamins and 


The twentieth anniversary enrichment makes perfect springboard 
for putting new emphasis the nutritional benefits your enriched 


products. Display the word “Enriched” your package and promo- MERCK 
tional material. Stress the fact that enrichment means extra vitamins VITAMIN 
and iron—not extra calories. MIXTURES 
pioneer vitamin research and production, Merck proud 
its role helping make enrichment possible. proud your own FOR FLOUR 
ENRICHMENT 


role bringing the miracle enrichment the public. 


MERCK CHEMICAL DIVISION 
MERCK CO., INC. RAHWAY, NEW JERSEY 


CEREAL SCIENCE TODAY PAGE 117 


at 
° 


4 


View part the analytical laboratory. 


butions has been the lysine and 
threonine factors. This work has 
been reported series five 
papers. Perhaps the most important 
practical conclusion that 
diet adequate respect these 
two amino acids, the value bread 
protein least 80% that the 
best protein, i.e., that whole egg. 
These results emphasize, first, the 
importance practical nutrition 
considering the diet whole, and 
second, evaluating the proteins 
mixed diet terms the 
amino acids they provide rather 
than terms their origin, 
from animal vegetable sources. 
When judged this way wheat 
proteins make substantial contri- 
bution human protein nutrition. 
This was exemplified even the 
very severe test imposed the con- 
ditions the Widdowson-Mc- 
Cance investigations, where wheat 
flour was the major source pro- 
tein. Nutritional research more 
direct nature has been continued 
Hinton his studies the dis- 
tribution the different nutrition- 
factors the wheat grain. Al- 
ready these results are giving leads 
for further biochemical exploration 
the wheat grain. 


Flour Treatment 


1946, Mellanby published 
his discovery that flour treated with 
nitrogen trichloride 
duced fits dogs. agene was 
that time general use bleach- 
ing improver, was important 
know flour treated with 
harmful man. was decided 
that the first step should iso- 
late and identify the toxic com- 
pound. Accordingly, for four years 
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that was the main item the re- 
search program. all, ten papers 
were published giving the results 
this research, and finally, the fac- 
tor was isolated and synthesized. 
though simple structure, was 
one whole class compounds 
new organic chemists. Though 
the toxic factor affects many ani- 
mal species, evidence has ever 
been found that harmful 
man. Nevertheless, its use for flour 
treatment has been discontinued; 
gaseous improver, chlorine dioxide. 
This too has been carefully studied 
with intensive investigation 
ascertain the chemical changes 
flour treated with it. was found 
that while most the vitamin 
the only other 
changes recognized were minute 
changes certain the amino 
acids (notably, tyrosine, which 
formed mono- 
sine), and the chlorination some 
the unsaturated fatty acids 
the free chlorine present. 

Along with 
tional information, was natural 
that increasing emphasis should 
placed biochemistry. Heathcote, 
Pace and McDermott showed, first 
with bacterium, Leuconostoc mes- 
enteroides, and later with sheep 
brain tissue, that methionine sul- 
phoximine inhibited glutamine 
synthesis. Martin, after finding that 
oat lipase was located the peri- 
carp the groat, attempted iso- 
late pure oat lipase. and Peers 
succeeded concentrating the 
lipase their extract 2,000 times. 
Methoxy 
quinone have been isolated from 
wheat germ Cosgrove al. They 
are present glycosides and their 


distribution the wheat grain has 
now been worked out 
The function these two sub. 
stances still not clear, but recent- 
quinones have cropped the 
work antioxidants. 


Expectations 


From long-range viewpoint, 
progress will greater more 
learned about the actual chemistry 
the wheat grain. The vitamin 
picture should soon 
Over the last five years much atten- 
tion has been given the proteins 
wheat. 

Presently, the composition the 
lipids wheat and oats and the 
effects chemical improver treat- 
ment the lipids flour are 
being studied. This will inevitably 
linked with nutritional aspects 
well baking quality. 

Interest the starch wheat 
and flour continues because its 
importance fermentation, bak- 
ing, water absorption, and 
new facet this interest has 
now been developed since work has 
started the possibilities 
veloping new industrial outlets for 
flour, which most important are 
the properties starch. 


Achievements 


and large, the success the 
Research Association may tend 
achievements and the basic research 
program largely the means 
that end. Examples that might 
cited are the work being carried 
out improve the quality 
mestic British wheats, the warm 
breaking wheat give increased 
flour yields with less bran 
tation, the advice given the 
milling national flour during the 
war, the prevention rope 
the addition monocalcium acid 


phosphate flour, the evalua- 


tion the bread- 
making quality flour means 
the Extensometer, the factors 
determining absorption water 
flour, the treatment imported 
wheat attacked 
(buggy wheat), the correct condi- 
tions for drying damp wheat, the 
preparation oatmeal free from 
fat-splitting enzymes, 10) the 
ditions kilning necessary pro 
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Make the vanilla 


Make the taste test the cost test 


centrates, oleoresins, and imitation 
vanilla sugars varied strengths. 
EXECUTIVE OFFICES: 900 VAN NEST AVE., (BOX 12) NEW YORK 62, 
LABORATORIES, INC. CHICAGO LOS ANGELES 
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St. Louis San Francisco 
Sales Offices in Principal Foreign Countries 


Stop Florasynth’s Exhibit (Booths No. 10), Meeting, May 7-10, Hotel Statler Hilton, New York City 
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program, and the entertainment awaiting you 


Highlights the opening session, the technical 


Dallas, with Lone Star Section 


host, for the AACC’s 


46th Annual Meeting 


AACC’s 46th Annual Meeting, 

upholds the previous record 
year ago for seventy-three 
technical papers. much for quan- 
tity: those charge are confident 
that quality will equaled, not 
excelled. Opening Monday, 
April 10, the technical sessions 
the Baker Hotel, Dallas, Texas, will 
continue through Thursday noon, 
April 13. Registration, board and 
committee meetings, and the Presi- 
dent’s Reception, usual, are 
scheduled for Sunday, April 


Program 

Program Chairman Byron Mil- 
ler, Kansas State University’s 
Department Flour and Feed 
Milling Industries, presenting 
set technical papers broad 
usefulness. the Preliminary Pro- 
gram indicated (see February 1961 
issue THis JOURNAL), research 
papers predominate, but those 
applied aspects are present good 
numbers. The latter 
sented sessions “Chemical 
Residues Cereal Products” and 
“Continuous Breadmaking”; 
two sessions Feed Technology, 
and two ideas for the laboratory 
“Techniques and Gadgets.” New 
help understanding and solving 
many problems, such those 
the milling and storage grain, 
will come light the session 
“Chemistry and 
Grain,” and others. 


The Inspirational Address 

Guest speaker Dr. James 
Jauncey, minister the First Chris- 
tian Church Paso, Texas, will 
give his views “The Scientific 
Revolution.” qualification, Dr. 


PAGE 120 1961 VOLUME NUMBER 


Jauncey’s background education 
and experience ranges through en- 
gineering, psychology, education, 
religion, and journalism. holds 
ten academic degrees, earned 
universities Australia, England, 
and California. 

Dr. Jauncey was reared the 
Australian Bush, family living 
under pioneering conditions. 
achieved his education means 
competitive scholarships. During 
World War was technical ad- 
viser the Australian Govern- 
ment, and afterward head the 
Department Science and Mathe- 


matics Kings College that 
country. After coming America 
1948 was professor The- 
ology and Religion 
California Baptist Seminary. 
left there become engineer 
scientific project White Sands 
Missile Range New Mexico, and 
was called his present position 
1958. During the years, Dr. Jaun- 
cey has had constant experience 


demand lecture speaker. Much 
has been packed into the years 
his life, and known for the 
skill with which distills his 
periences and gives their 
inspiring message. 


Honorary Memberships 

program the conferring Hon- 
orary Membership six men, 
elected receive this honor the 
AACC membership, through spe- 
cial mail ballot. Over many years 
they have served the Association 
notably way committee work 
and offices held, they have won 
wide recognition the profession 
for their achievements, 
These are the first honorary mem- 
berships conferred since 1958 
when two were given the Annual 
year. 

each recipient, may said 
that has promoted the develop- 
ment cereal chemistry pro- 
fession, and contributed the 
understanding the science 
through extensive research and 
publishing. The six are: 

member since 1922, president 1923- 
25; editor-in-chief CEREAL 
1938-43; Osborne Medal 
cipient, 1936. 

member since 1927, president 
42; winner, Babcock and Appert 
awards; now lecturer Food Tech- 
nology, 

land: director Kent-Jones and 
Amos Laboratories; author two 
widely known books constant 
use; designer Kent-Jones and 
Martin Flour Color Grader. 

Milling Co., Toronto, 
Canada: member since 1928; served 


| 
i 
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numerous AACC committees; 
noted for service Canada 
many 

MITCHELL, Evanston, 
charter member; president 
1919-21; compiled first 
tory; now lecturer, American Insti- 
tute Baking. 

SHERWOOD, Jackson 
Heights, N.Y.: member since 1923; 
president 1933-34; managing editor 
CEREAL CHEMISTRY 1927-31. 
With Sterwin Chemicals, Inc., for 
number years. 


Medal Presentation and Address 


The Thomas Burr Osborne 
Medal Award 
mously selected Majel Mac- 
Masters 1961 recipient, for her 
extensive and outstanding work. 
Thomas Schoch, Corn Products 
Co., will speak “Concerning the 
Medalist and Her Accomplish- 
After the presentation Dr. 
MacMasters will address the mem- 
bers and guests her subject, 
“Implications Kernel 


Exhibits 


Members looking over the excel- 
lent exhibits will see number 
new items among them. Two 
special are the display 
the Baker Process Co. 


American Machine Foundry Co. 
(illustrated the March 1961 is- 
sue CEREAL page 
81). Both these are shown 
conjunction with the program ses- 
sion the continuous breadmak- 
ing process; heard and seen, all 
should considerable interest. 
Other exhibits instruments and 
equipment are being shown 
Brabender, Coleman Instru- 
ments, and Coulter Industrial Sales. 
Food items and chemicals will 
well represented and demonstrated 
Eastman Chemical, Food Indus- 
tries, Fries Fries, Merck Co., 
Chas Pfizer Co., Sterwin Chemi- 
cals, and United Salt Corp. En- 
cyclopedia Britannica’s exhibit will 


Barbecue and Rodeo 


You have the rare opportunity 
seeing real Texas-style, private 
rodeo and enjoying 
Texas barbecue dude ranch 
outside Dallas—something 
not want miss. Mon- 
day, buses will leave the Baker Ho- 
tel 5:30 p.m. for the Austin 


Awaiting you there are enthusi- 
astic welcome, hearty feast pre- 
pared over the barbecue pit, and 
plenty thrills the rodeo put 


for your special entertainment. 
The return trip will deliver guests 
the hotel about p.m. Put this 
down your memorandum with 
big “YES”! 


Local Arrangements 


Chosen for its commodious, com- 
fortable, and attractive convention 
facilities, the Baker Hotel and its 
hospitality will please convention- 
eers. Both technical sessions and 
social events will well accommo- 
dated. All sessions are concurrent, 
and each has break for five min- 
utes relaxation “between halves.” 
The time schedule has been care- 
fully planned and will adhered 
without exception. 


Lone Star Section hosts have pro- 
vided for advance registration 
eliminate any unnecessary delays 
the operation. Even you are 
not sure you will attend, send 
the advance registration card. 
NOT SEND ANY MONEY. Your 
co-operation the registration pro- 
cedure will help the Local Arrange- 
ments Committee provide you with 
smooth-running convention. Send 
your registration card to: George 
Tate, P.O. Box 180, Wichita 
Falls, Texas. 


4 


Starch 
Damage 


commercial bakeries. The optimum 
amount starch damage many 
flours may present exceeded, 
may vary widely enough in- 
fluence product uniformity 
versely. The various milling com- 
panies are the best position 
determine whether not this 


true for their particular mills and 
flours. 
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British 
Flour 
Millers 
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duce the traditional flavor por- 
ridge, and 11) the air-classification 
flour give fractions widely 
different protein content. This last 
recent development with im- 
portant commercial 
and several mills have already in- 
stalled the necessary equipment. 
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ANNUAL REPORT THE TREASURER, 1960 


The 1960 financial report the American Associa- 
tion Cereal Chemists herewith presented. 
the pleasure the treasurer report increase 
assets $6,343.85. The downward trend the Asso- 
ciation’s position was checked last year, but the 1960 
assets exceed that amount $2,477.14. Our Associa- 
tion sound financial position, but remain so, 
imperative that concentrate increasing our 
membership. This the only solid way keeping 
our Association the black. have active 
membership 1,170 gain 67), sustaining, and 
corporate members. 

CEREAL SCIENCE good financial posi- 
tion. While has not yet reached break-even 
point, the operating deficit has been decreased 
$3,021.13. The outlook for CEREAL SCIENCE 
excellent. 


quite apparent that our Association very 
good financial position, and with the cooperation 
all the membership, shall endeavor hold this 
position. 


Respectfully submitted, 


Treasurer 


Results Operations, 1960 


Income: 

15,945.07 
Annual meeting and exhibits ...... 13,165.91 
Miscellaneous AACC ............. 1,735.85 
Miscellaneous publications ........ 210.87 
CEREAL LABORATORY 

Expenses: 

Printing, engraving, and postage ... 
General administration ........... 25,001.62 
Annual meeting (Headquarters only) 5,263.64 
CEREAL LABORATORY 

Miscllaneous AACC .............. 2,308.53 
Miscellaneous publications ........ 1,002.34 
Insurance and pensions ........... 812.51 
FICA tax payments 

counts payable $67.77 ......... 411.60 


Bad debts and discounts .......... 61.46 
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Cereal 
PORT FOR 1960 


Association assets, December 31, 1959. 
Increase assets, 1960 ............ $7,531. 
Reduction Monograph inventory: 
books sold $4.70; 
books lost $4.70 ..... $446.50 
Reduction CLM inventory: 
133 books sold $5.22 


Association assets, December 31, 1960. $26,333.54 


Distribution Surpius Activities 


1960 Books 
Publications: 
Assets, December 31, 1959 (red) ($3,346.06) 
Income 1960 .......... $52,025. 
Expenses 1960 ......... 51,306.52 
Operating surplus ............ 719.46 
Assets, December 31, 1960 (red) ($2,626.60) 
Association: 
Assets, December 31, 1959 9,439.66 
Income 1960 .......... 
Expenses 1960 ......... 22,749.18 
Operating surplus ............ 4,683.16 
Assets, December 31, 1960 ......... 14,122.82 
Monograph, Vol. 
Assets, December 31, 1959 ......... 873.06 
Operating surplus ............ 124.12 
Assets, December 31, 1960 ......... 997.18 
Monograph, Vol. 
Assets, December 31, 1959 ......... 2,207.99 
$493.87 
Expenses 1960 ........... 28.79 
Operating surplus ............ 465.08 
Inventory, Dec. 31, 1959 
(95 books $4.70) ....... $446.50 
Inventory, Dec. 31, 1960 .... None 
Decrease assets inventory reduc- 
Assets, December 31, 1960 ......... 2,226.57 
Decennial Index: 
Assets, December 31, 1959 ......... $771.07 
5.80 
Allocation 1960 .......... 100.00 
105.80 
Assets, December 31, 1960 ........ $876.87 
CEREAL LABORATORY METHODS: 
Assets, December 31, 1959 ......... 10,043.97 
1,511.24 
Expenses 1960 77.27 
Operating surplus ............ 1,433.97 
Inventory, Dec. 31, 1959 


TOTAL ASSETS, DECEMBER 31, 


Assets and Liabilities, December 31, 1960 


Cash hand: 
Checking account ................ $24,440.69 


$40,327.18 


Inventory, Dec. 31, 1960 
(284 books $5.22) ..... 1,482.48 
Decrease assets ............. 741.24 
Assets, December 31, 1960 ......... 10,736.70 


Current liabilities: 


Balance due Federal taxes ..... 324.48 
FICA taxes payable .... 67.77 
Subscriptions received advance 9,152.15 


1,275.00 


Sanitation series, income ..... 275.00 
27,300.40 
Cash position (black) ............... 13,026.78 
Assets: 
Accounts receivable (1960) ......... $2,674.28 
1,482.48 
13,306.76 
Association assets, December 31, 1960. $26,333.54 


Report 

have examined the attached statement financial 
position the American Association Cereal Chem- 
ists December 31, 1960, and the related state- 
ments operations and surplus for the year then 
ended. The examination was made accordance with 
generally accepted auditing standards. 

opinion the attached statements are substan- 
tially accurate and present fairly the position the 
Association December 31, 1960. The safeguarding 
Association assets, including proper maintenance 
accounting controls, considered adequate. 


Report the Editor CEREAL CHEMISTRY 

The six issues CEREAL published 
1960 (Vol. 37) contained 792 pages, comprising re- 
search papers. The 1959 issue consisted 580 pages, 
containing research papers. Therefore, 1960 
37% increase volume over 1959 was effected. 

total manuscripts were received 1960; 
these, have been published (an increase 85% over 
1959), and have been accepted and are awaiting 
publication. Four manuscripts have been withdrawn 
rejected and are under review. 

The large backlog manuscripts that had accumu- 
lated the end 1959 and continued increase dur- 
ing the early part 1960 has now been reduced 
manageable proportions. Manuscripts are being re- 
viewed, revised and accepted period two six 
months. view the fact that CEREAL CHEMISTRY 
published only every other month, this normal 
schedule. Actual publication takes place from four 
six months after acceptance. 

Two Editorial Board members, Marlo Dirks 
and Byron Miller, retired January One new 
Board member, Karl Finney, has assumed his 

uties. 

Following the untimely death William Geddes, 
the Board Directors appointed new Editor. Dr. 
Geddes served the association for the past eighteen 
years; was the fourth Editor CHEMISTRY 
since its establishment 1924. 

Editor 


Report the Editor CEREAL SCIENCE TODAY 


report editor can successfully contradict 
the record provided the publication itself. 
our efforts must judged. With this issue, 
completes five years (fifty issues) 
publication. Though changes content and format 


have been made, and further improvements may 
expected the future, the basic concept with which 
the journal was launched May 1956 has proven 
sound and has been adhered to. 

has been the editor’s goal provide publication 
best serve the individual members the AACC. 
part this has been done providing information 
useful the cereal chemist, and part explain- 
ing his work and functions others. 


With the fine cooperation extended him 
others, the editor’s task obtaining adequate sup- 
ply publishable material has become progressively 
easier. Suggestions are always welcomed. 

Editor 


Report the Executive Secretary 


the Treasurer has pointed out, 1960 was most 
successful year from financial standpoint. This suc- 
cess due large measure the continuing impor- 
tance and acceptance the publications. 
CEREAL CHEMISTRY continues show increase 
circulation. There can argument that this ma- 
jor journal the AACC the world’s authority 
its field. 

CEREAL SCIENCE the Association’s popular 
new journal, proving one the most out- 
standing publications its kind the field. Through 
the efforts its Editor, Paul Ramstad, gaining 
international reputation among scientists well 
members management, sales, and service. Adver- 
tising, the backbone financial support, 
improving yearly. However, its growth not yet suffi- 
cient completely cover production costs. Advertisers 
are becoming aware CST’s important role the 
cereal industry. But only through the concentrated 
efforts AACC members will the journal obtain ade- 
quate financial support provide its readers with the 
many services envisioned when the journal was first 
established May 1956. 

cannot stress too strongly the need for member- 
ship support this area. Whenever you have the oc- 
casion write particular supplier regarding 
product that was advertised CST, please mention 
that you saw his the journal. such requests 
are normally channeled through the purchasing de- 
partment your company, then all means tell the 
representative the supplier when calls you 
that you read his advertising CST, and, what 
even more important, let supplier know that you 
not notice his ads appearing CST, and that you read 
CST regularly. Action this type your part the 
only way the advertiser going know that CST 
represents important medium for him repre- 
sented in. 

Suppliers spend considerable money having their 
representatives call upon technical people the 
cereal industry. would seem only logical that this 
represents opinion the supplier that the tech- 
nical man important, directly indirectly, the 
ultimate sale his product a-particular company. 
not suggesting nor urging brow-beating, arm 
twisting, nor the like. What asking and urging 
that you let your suppliers know the important role 
played CST your regular reading. Once the sup- 


CEREAL SCIENCE TODAY PAGE 123 


@ 
P 
| 
° 


plier knows this, then our job selling space more 
than half won. 

Members will interested learning that Mono- 
graph II, the Storage Cereal Grains and Their 
Products, has been completely sold out. Due the 
many inquiries regarding reprinting this edition, the 
Board Directors considering proposal from 
commercial publisher who able supply single 
reprint copies request. further report 
project will made during the business meeting 
Dallas. 

While copies the 6th edition Cereal Labora- 
tory Methods are still available, the supply dimin- 
ishing rapid rate. Work the 7th edition 
CLM progressing nicely report the revisions 
committee will indicate. hoped that midsum- 
mer complete manuscript for large number the 
sections the book will available for editing. 
has been reported elsewhere, the 7th edition CLM 
will looseleaf. This will enable the AACC offer 
its users the most methods available 
regular and continuing basis. additional report 
from your Executive Secretary will made during the 
business meeting this subject. 

Once again would like bring the attention 
AACC members very worn cliche, but neverthe- 
less, very true one. The Association what you want 
be. Only letting know what you like and 
even more, what you dislike, can provide the serv- 
ices most benefit you. There nothing your 
Executive Secretary appreciates more than receiving 
letter from you some program activity the 
Association that you have particular interest 
and opinion on. humans, all like receive 
bouquets bouquets are called for. However, 
there are just criticisms made and suggestions 
that you have offer that can incorporated into 
our operations, are equally grateful for your 
letters. Our task serve you, but this intel- 
ligently, must have your guidance. 

TARLETON, 
Executive Secretary 


Employment 

the present time, the Committee files list three 
applicants and twelve openings. This ratio between 
cereal chemists seeking new connections and available 
positions has maintained itself during 1960. 

Some employers large organizations have re- 
quested that their names kept the Committee 
list, with the thought mind building back- 
log man-power. 

indeed very healthy situation for the cereal 
chemist. How different from the early years when 
mill chemist was considered necessary evil with 
little recognition beyond the confiines his 
one-man laboratory. 

Are you satisfied with your present situation? Why 
not write the Employment Committee? You might 
surprised. 

Chairman 


Membership Recruitment 

The major goal this committee for 1960 was the 
follow-up the excellent membership survey coor- 
dinated last year’s chairman, Donald Davis. All 
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Local Sections the AACC cooperated supplying 
the names and addresses potential members the 
Membership Recruitment Committee. The list, when 
assembled, numbered approximately 500 individuals, 
this basic list, was added approximately 150 names 
nonmember registrants the Chicago 
This committee’s task, therefore, was invite each 
these individuals join the AACC offering them 
sound arguments why such membership was desira- 
ble and even essential for their professional 
ment. 

The committee used basically program direct 
mail with follow-up special committees set 
each Local Section. Three letters invitation were 
sent periods approximately weeks the in- 
dividuals the two lists. Each letter pointed out 
different phase the services 
sound reasons why these services were benefit the 
prospective member. The special membership commit- 
tees each the Local Sections followed these 
direct mail appeals personal contact. 

Since May 1960, 129 active members and 
sustaining members have joined the AACC. this 
number, have been enrolled 1961 members. 
Final figures will reported the business session 
during the 46th Annual Meeting Dallas. 

Regardless how active recruiting campaign 
membership committee engages in, its ultimate success 
depends upon the support given each and every 
member the Association. The best salesman for the 
AACC active member himself. each were 
contact and sell only one our colleagues who 
not now member the AACC, our ultimate goal 
representing all cereal chemists the industry 
would accomplished short order. There would 
then need for Recruitment Committee. 

Chairman 


Monograph 
Work the Monograph progressing steadily 
through its various stages. During the past year ample 
time has been allowed for completion chapter 
assignments. More than half the chapters have been 
drafted and others are still preparation. Effort will 
made round-up the chapters during the calen- 
dar year. 
Chairman 


Nominating 
Section chairmen well past presidents were 
contacted August for names candidates for the 
offices President-Elect, Secretary, and member 
Board Directors. The following number names 
were received for each post: president-elect, 27; secre- 
tary, 24; board member, 32. From this group, the 
Nominating Committee selected the candidates for 
the nominating ballot. 
Chairman 


Publicity 


The activities this committee followed the very 
successful routine set its predecessor under the 
chairmanship William Simcox. The major effort 
was directed the trade press. Press releases mailed 
varying intervals prior the Annual Meeting empha- 
sized the various aspects the program. Local 
rangements was the subject one release; the techni- 
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cal program was the subject another; the guest 
speakers the opening session another. press room 
was set near the meeting rooms and afforded the 
members the press covering the convention 
opportunity prepare their stories and gather. addi- 
tional information from special releases prepared dur- 
ing the meeting. successful press conference was 
conducted the end the first day’s technical ses- 
sions. The chairman would like especially thank 
George Swarbreck, the Editor the NORTH- 
WESTERN MILLER, for his help member the 
Publicity Committee. 


Revision By-Laws 


accordance with request from the President 
and Board Directors, the By-Laws Revision Com- 
mittee drafted proposals for amendments which have 
been mailed the membership and will voted 
the annual meeting Dallas, April 13, 1961. 

SHERWOOD, Chairman 


Thomas Burr Osborne Medal Award 


The Thomas Burr Osborne Medal Award Commit- 
tee, unanimous decision, selected Dr. Majel 
MacMasters the eleventh recipient the Thomas 
Burr Osborne Medal. The presentation will made 
the annual meeting Dallas, April 10, 1961. 

SULLIVAN, Chairman 


TECHNICAL COMMITTEES 


The 1960-61 work followed the pattern established 
1959-60 leading the development and completion 
methods for Cereal Laboratory Methods, 7th ed. 
Most the committees have reported, their 
reports summary their activities are given 
below. Report the Board Directors was made 
its meeting January, 1961. 

call particular attention the work the Physi- 
cal Testing Methods Committee (Cereal Science Today 
41; 1961), and the Herculean teaching task 
sample analysis and review performed the Sanita- 
tion Methods Committee. 

resignation Chairman the Technical Policy 
Committee will take effect the close business 
the Dallas Meeting. 

sincere thanks all the Technical Commit- 
tee members, and Miss Edith Christensen, the new 
Chairman, Good luck! 

BRAN Wilbur Deatherage: report. 

STALING, Lloyd Crossland: The 1960 report 
this committee consisted First Approval for 
new firmness method for CLM, which has been sent 
the Methods Revision 

report this time. 

CHEMICAL LEAVENING AGENTS, Richard Haynes: 
1961 report this time. 

MEASUREMENT, Archer Wilcox: report. 

This committee was reorganized during 1960. gen- 
eral meeting was held Indianapolis plot its course 
for the year. plan for action included large ques- 
tionnaire sent anyone interested cookies. 
From the returns from the questionnaire the Cookie- 


Baking Performance Test was rewritten for publica- 
tion CLM. addition, the questionnaire pointed 
out several problem areas which future committees 
could profitably spend time. 

CRACKER Jan Micka: 1961 report the 
present time. Consideration being given the 
Chairman the Technical Policy Committee 
reorganization this committee and establishment 
subcommittee organize group establish rela- 
tionships between laboratory analyses and production 
characteristics. 

DEFINITION TERMS, Clinton Brooke: This 
committee has reported orally, and active. report 
available this time. 

Assay, Leland Underkofler: This commit- 
tee reported detail 1960 and has continued 
survey for methods. 1961 report this time. 

EXPERIMENTAL MILLING, Robert Bequette: This 
committee was reorganized during 1960 and there 
1961 report this time. 

Fat Robert Glass: The work this 
committee consisted several collaborative tests run 
samples wheat and corn. The results these 
tests are being translated into methods for CLM and 
will sent the Methods Revision Committee. 

Paul Crowley: The report 
appeared the February, 1961, issue 

FLOUR SPECIFICATIONS AND APPROVED Wil- 
liam Ziemke: interim committee report this 
subject appeared the October, 1960, issue CEREAL 
Following this report new chairman 
was appointed and the committee was reorganized. 
1961 report available this time. 

MACARONI Leonard Sibbitt: 
Methods work now being completed not yet ready 
for reporting this time. 

MICROORGANISMS CEREAL Clyde 
Christensen: The 1960 report consisted exten- 
sive series methods which have been sent the 
Methods Revision Committee. There are new 
methods report this time. The scope the work 
this committee being evaluated. 

man: survey was made people using methods 
they now appear current methods books (AACC, 
AOAG, etc.) and the methods were adapted CLM. 
These methods have been sent the Methods Re- 
vision Committee. 

NATIONAL CHECK SAMPLE Fischer: 
The Check Sample Committee reports regularly 
participants the various check sample services. 
further report made this time. 

extensive set methods was submitted part the 
1960 report. report this time. 

OXIDIZING AND BLEACHING AGENTS, Meade Harris: 
report the Oxidizing and Bleaching Agents 
Analysis Committee was made May, 1960. consists 
the revision CLM and the study new method 
for calcium peroxide. further changes are being 
made this time. 

Warren Edmonds: Methods 
submitted the 1960 annual meeting “First Ac- 
tion” are now being recommended “Final Action.” 
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work this committee culminating program 
for mixer certification. The certification program has 
1961, issue. 

PROPERTIES Fats, Donald Meek: Dur- 
ing 1960 three committees (Prepared Baking Mix 
Analysis, Hydrolytic Rancidity Fats, and Plasticity 
Fats and Emulsifiers) were terminated 
present Committee was established stand-by basis 
that this Association would made aware 
developments that warranted its attention. This com- 
mittee continued this basis. 

PROXIMATE CEREALS, Paul Mattern: 
New methods and/or changes were sent the 
Methods Revision Committee early February, 1961. 

ler: report. 

RATE POWDERED MILK, David 
Downs: The previous committee, 1959-60, has made 
suggestions changes CLM. The committee was 
reorganized during 1960 and the present committee 
has not been active methods development work. 

CEREAL LABORATORY METH- 
ODS, Majel MacMasters: The committee has reported 
directly the Board Directors their January 
meeting. 

The 1961 report consists methods recommendations 
which have been forwarded the Methods Revision 
Committee. 

SANITATION O’Dean Kurtz: The major 
activities this committee have been the training 
work insect fragment recognition 
tion. This work reported periodically the in- 
dividual participants the Training Service. 
separate project has dealt with the methods develop- 
ment work. Recommendations these methods will 
made shortly. 

previous years, two sets samples consisting four 
different wheats flours were prepared the Belts- 
ville Western rolls from wheat and were sent 
members the committee. The samples were tested 
the method described the 6th edition CLM 
and the results sent back the chairman, who sum- 
marized them into statistical reports, copy which 
was sent each collaborator and others who had 
indicated interest the test. The committee knows 
that can achieve precision 1.5 ml. standard 
deviation from the mean from those possessing cylin- 
der shakers. The over-all results this year have not 
been quite good. However, has been observed 
that usually when there was serious difference 
result, was due some simple oversight. more 
extensive report being prepared for the open 
committee meeting Dallas and copies will avail- 
able that time. 

Endre Sipos: new chairman 
was appointed 1960 and the committee being 
reorganized. The present chairman reports good 
response the committee reorganization, and new 
basis for action revolve around the following 
key points: matter policy, close 
liaison should maintained with the biochemist 
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methods committee the AOCS. Duplication 
method development should avoided. The 
ment and adoption new methods should 
sidered only there specific application cereal 
chemistry. With regard common analyses such 
moisture, protein, sand, ash, crude fiber, etc., 
recommended that this committee review the cereal 
chemists’ methods determine their correlation with 
the corresponding AOCS, AOAC, and ASTM methods, 
The urease method does not merit further 
gation because does not apply the field cereal 
products. the other hand, the committee probably 
should look into methods hitherto not considered, 
such color, bacteriological tests, etc. has been 
pointed out that there need for evaluation the 
changes which take place soybean protein during 
storage the beans. was generally agreed that 
there was need for standardized Nitrogen Solu- 
bility Index method. This, naturally, sets the stage for 
developing standardized NSI method the most 
likely project for the Soybean Analysis Committee. 
Since AOCS subcommittee can set for water- 
dispersible protein, consultation with AOCS 
order. This will discussed the Dallas 

STARCH AND Walter Hale: The current 
work this committee consists the methods which 
have been sent the Methods Revision Committee. 
further comment this time. 

STATISTICS AND EXPERIMENTAL Error, John Wool- 
cott: new chairman was appointed 1960, and the 
committee now undergoing organized expansion. 
During the past year, the committee has discussed the 
revision Section 87.0 CLM. Since definite 
recommendation has not yet been devised concerning 
this section, change suggested for the new 
edition. The primary task before the chairman has 


~ 


been the development committee which will 


continue discuss this matter. The second purpose 
the committee the investigation the contents 
of, and the undertaking of, appraisal Section 
29.0, Experimental Errors. third purpose the 
committee dissemination statistical information 
the membership. Plans are being made for sta- 
tistical symposium held part of, after, the 
1962 annual meeting. Suggestions the agenda 
such session are welcomed the chairman. 

Test Henry Solle: The Test Baking Com- 
mittee has completed the revision Method 11.2 
“Baking quality bread flour: dough, 
pound-loaf method” and has submitted the revision 
the Methods Revision Committee. The committee 
available the Association for the purpose work 
the area test baking. 

final report was submitted the 1960 annual meet- 
ing. The committee satisfied that the methods 
recommended that time should submitted 


methods. There further report. 


VITAMIN AND MINERAL Welker Bechtel: 
This committee reviewed methods vitamin analysis 
and approved new methods analysis for the follow- 
ing vitamins for the 7th edition CLM: ascorbic acid, 
vitamin and carotene, vitamin niacin, vitamin 
riboflavin, and thiamine. The new method has 
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been submitted the Methods Revision Committee. 

The other activity the committee was continue 
collaborative tests the riboflavin procedure which 
has been under study during the past four years. 
Results the collaborative tests will discussed 
the committee meeting Dallas April 12. 

YEAST-LEAVENED Simon Jackel: This com- 
mittee now being organized. 

YEAST-RAISED Propucts, David Downs: This com- 


mittee will have report this year. The committee 
has been stand-by basis check suggestions for 
improvement the methods for testing sweet-dough 
products which was approved last year. There have 
been comments indicating dissatisfaction with the 
method previously covered CEREAL SCIENCE 
KENTON Harris, Chairman 
Technical Policy Committee 


SECTIONS 


Central States Section sponsored the second annual 
ingredient symposium, held and the 
Northern Utilization Research and Development Divi- 
sion, Peoria, Nearly 150 cereal chemists were pres- 
ent, from both the east and west coasts well 
near-by states. the photo, Wolf the NURDD 


describes work wheat and flour microscopy 
Peoria. Major topics discussed the meeting were: 
Proteins, James Pence, Western Regional 
Research Laboratory; Carbohydrates, Sand- 
stedt, Univ. Nebraska; Lipids, Gilles, 
North Dakota State Univ.; Enzymes, Byron 
Miller, Kansas State Univ.; and Evaluation techniques 
for soft wheat flour, William Yamazaki, Soft Red 
Winter Wheat Quality Laboratory, Wooster, Ohio. 
panel session followed. Registrants toured the Labora- 
tory before the technical sessions began. 
» e e 

trated subjects for the February 23rd meeting: Joan 
Griffin, Chas. Pfizer Co., The use sorbic 
acid and potassium sorbate antimycotic agents 
(fungicides) bakery products; the use Glucono- 
Delta-Lactone ingredient leavening formula- 
tions; and lysine supplementation 
amino acid balance for better digestion wheat 
products. Mrs. Griffin has been with Pfizer for the past 
ten years biochemist fermentation and experi- 
mental baking. 
& e 


New York Section’s speaker the February dinner 


meeting, Dr. Ernest Guenther Fritzsche Bros., dis- 
cussed methods production and extraction vari- 
ous essential oils and the use and application these 
aromatic substances the food industry and others. 
showed color film describing his trip various 
countries South America, where personally in- 
vestigated the production essential oils man 
areas, some them isolated, and often under hazard- 
ous conditions. Dr. Guenther emphasized the impor- 
tance establishing convenient source supply 
among producers essential oils South America, 
not only for its strategic value the but also 
assist materially the economic development 
those countries. 
For the March meeting (14th) Franklin Depew, 
president, Food Law Institute, Inc., dealt with current 
developments food legislation his talk, “Food 
where are now?” 
New member: Everett MacDonough Sterwin 
Chemicals, Inc. 
* 
Northern California Section’s February meeting 
was held Henry’s Fashion Restaurant, San 
Francisco; social gathering p.m., dinner 
James Evans, AACC president-elect, was guest 
and speaker. 
e & 
Lone Star Section’s February meeting the Baker 
Hotel, Dallas, spanned Friday evening (24th) with 
bull session the English Room, and Saturday until 
midafternoon. The forenoon formal program presented 
Leslie Pritchett Mrs. Baird’s Bakeries, speaking 
“Science and sales”; Johnson and Delyle Kin- 
man Vanderbilt Co., “Emulsifiers cake and 
bread”; and Harrer, Anderson Clayton Co., 
“Specialization shortening functions.” Discussion 
and questions followed until noon luncheon. The 
period from 1:30 until adjournment 3:30 was given 
over discussion and planning for the National Con- 
vention, April 9-13, which this section host. 
a e 
February and Hotel Phillips, Kansas City, Mo. 
Friday evening, informal cocktail hour opened 
following dinner, individual sections met for elec- 
tion officers. General subject for Saturday morning’s 
program was “Continuous mixing doughs.” Speakers 
and individual subjects were: Fortmann, Baker 
Process Co.—“Checking flour for continuous mix 
bread production”; George Trum, American Ma- 
chine Foundry Co.—“The use the laboratory 
continuous mixer new tool”; and Doty, Doty 
Laboratories, North Kansas City, 
continuous mixer evaluation commercial flour.” 
New officers Kansas City Section: chairman, Ed- 
ward Chapman, Doty Laboratories, North Kansas 
City, Mo.; vice-chairman, Walter Cochran, Wallace 
Tiernan, Kansas City, Mo.; secretary-treasurer, John 
Halverson, Commander-Larabee Milling Co., North 
Kansas City, Mo. 
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Digestion Catalyst Powders 


Harshaw KEL-PAK Powders are carefully compounded mixtures Potassium 


Sulphate; Mercuric Oxide and/or Copper Sulphate sealed polyethylene 
packets containing sufficient catalyst for one protein determination. 


use, simply drop one packet into flask 
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for more information and prices today. 
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KEL-PAK POWDERS 


POWDERS are available 


mixing operations 


Waste due spillage and spoilage 


Hazardous handling mercury its compounds 


More uniform mixtures 
More accurate additions 


Greater speed adding catalyst flask 


Polyethylene packet reduces foaming 


formulas 


9.9 grams .41 gram H,O; .08 CuSO, 


Meet A.O.A.C. specifications 


HARSHAW SCIENTIFIC 


DIVISION THE HARSHAW CHEMICAL CO. 
1945 East 97th Street Cleveland Ohio 


Sales Branches and Warehouses 
Cleveland Ohio, 1945 East 97th St. Houston 11, Texas, 6622 Supply Row 
Cincinnati 13, Ohio, 6265 Wiehe Road Los Angeles 22, Calif., 3237 Garfield Ave. 
Detroit 28, Mich., 9240 Hubbell Ave. Philadelphia 48, Pa., Jackson Swanson Sts. 
Sales Offices: Baton Rouge, Buffalo Pittsburgh 22, Oakland 11, Calif. 
Hastings-on-Hudson N.Y. 


FOR YOUR CONVENIENCE 
+ 
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ments for detection internal 

infestation cereal grains the 
X-Ray-Radiographic Technique. 
The X-Ray method absolute 
test which can provide the informa- 
tion necessary identify and grade 
cereal grains rapidly the basis 
internal infestation. 

The Sanitation Methods Com- 
mittee the American Association 
Cereal Chemists announces its 
X-Ray Training and Check Pro- 
gram for internal insect infestation, 
beginning April 1961. 

Like the current Insect Fragment 
Training Series, the X-Ray pro- 
gram will another “personal- 
ized” activity the Sanitation 
Committee and another service fea- 
ture the AACC, open mem- 
bers and nonmembers alike. 

Through plan training and 
technical review, the program will 
emphasize the standardization 
X-Ray technique and technical 
proficiency radiographic inter- 
pretation. 

You will appreciate the time re- 
quired achieve success pro- 
gram this type. Our current In- 
sect Fragment Training Series has 
been effect one year and has re- 
quired from man hours 
each quarter members the 
Sanitation Committee. view 
this, must seriously limit the 
participation 35. Registration 
will accepted any time until 
this enrollment reached. 
urge, however, that you sign 
now and begin schedule out- 
lined below. This will help ex- 
pedite the program and will per- 
mit each participant receive 
maximum benefit. 

The program provides three cate- 
gories activity: 


THE most recent develop- 


NAME 
ADDRESS 
EMPLOYED BY. 


TO: American Association Cereal Chemists 
1955 University Ave., St. Paul Minn. Attn.: X-Ray Training and Check Program 


Standardization X-ray tech- 
niques and the recognition typi- 
cal internal damage. Special direc- 
tions for development the radio- 
graph will accompany 
sample. The first three wheat sam- 
ples will provide the various stages 
weevil infestation. Each sample 
will demonstrate different stage 


infestation—egg plug and incipi- 


ent larval tunnel, early late lar- 
val stage, pupal and exit hole stage. 
Directions for reading the radio- 
graphs will provided. Radio- 
graphs will sent reviewers 
the sanitation committee and will 
returned the participant with 
comment necessary. These three 
basic training samples will 
sued April, May, and June. 

The second category will in- 
volve the interpretation radio- 
graphs prepared the Sanitation 
Committee and based the basic 
training acquired from category 
Each radiograph will demonstrate 


Address which samples are mailed 


Please print type 


X-Ray Training 
and Check Program 


different levels (counts) and stages 
weevil infestation. Directions 
will provided. The radiographs 
will sent the reviewers and 
returned participants with com- 
ments necessary. The first the 
category will issued 
May and every other month there- 
after (July, September, November). 

The third category will 


Kurtz 


Chairman, AACC Sanitation Committee 


purely check sample without 
view. Radiographs, similar those 
received the second category 
above, will issued each par- 
ticipant August, October, and 
December. 

All radiographs will identical. 
The results all participants will 
tabulated along with those 
the board reviewers. 
graphed copy the results will 
received each participant for 
comparison. 

you are interested, please fill 
out and mail the registration form 
below. 


Please enroll the 1961 X-Ray Training and Check Program Series. under- 
stand the first sample will sent out April, with additional samples indicated. am— 
not (circle one) AACC member. check enclosed the amount 
(Fee: $25 members, $50 nonmembers.) 
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Civil defense training can save 


lives and property time 


Natural 


CIVIL DEFENSE training course, 


while organized primarily 

civilian preparedness case 
war, can serve you the allevia- 
tion suffering and hunger, and 
the speeding recovery from 
natural disasters. many ways the 
problems created natural dis- 
aster may similar those 
civilian population exposed the 
ravages war and the greatest 
variation chiefly degree. Even 
that might not too great com- 
pared the devastating hurricanes 
that periodically sweep our East- 
ern coast, the destructive tornadoes 
the mainland, and the ravaging 
floods our river valleys. 

tween natural disaster and unde- 
clared war (Pearl Harbor may 
have ended the formal declaration 
wars) are: 


Catastrophe usually spread 
over wide area affecting 
large number people and 
plant facilities with little 
perhaps warning. 


Many people are driven from 
their homes with personal be- 
longings consisting only the 
clothes their backs and 
possibly the family automo- 
bile. Similarly plants are in- 
undated wrecked. The 
usual supply water (power, 
etc.) cut off greatly re- 
duced, and 


Hazards may continue the 
affected areas from contami- 
nated foods and drugs, 
wrecked buildings, blocked 
highways, lack medical 
care, supplies, etc. for con- 
siderable period time. 


The local government, even 
whelmed with the disaster con- 
ditions and have call for 
outside help State and 
Federal authorities and de- 
pend your judgment 
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what should done. 


Recovery normal will 
slow and prepositioned emer- 
gency operating plans must 
effected. 


There will shortages the 
bare necessities life for 
many displaced 
cluding children 


Variation weather condi- 
tions ordinarily almost unnot- 
iced, can cause 
ship and suffering following 
disaster. 


Business cannot carried 
usual between distress and 
normal areas. 


Adequate warning impend- 
ing disaster 
planning can save many lives 
and much property, including 
essential survival food and 
drug items and get you back 
operation faster. 


Natural disaster, such fire, can 
come without warning. The South- 
ern Railway Company warehouse 
Charlotte, N.C., large wood 
structure, approximately 300 
600 feet area, with railroad cars 
tracks its center, and unload- 
ing docks, warehouses 
along its sides, became mass 
flames almost instantly 4:00 p.m. 
the afternoon June 24, 1954. 
was calm day and the great 
cloud smoke billowing into the 
sky was observed people Co- 
lumbia, S.C., miles away. Fears 
were even expressed that atomic 
bomb might have been dropped 
Charlotte. While fortunately 
there was loss life, women 
reported they had time only 
grab their purses and run for their 
lives. Property destruction was 
total. 

With our elaborate early warn- 
ing system working properly, ex- 
tending all directions from our 
country, can expect some warn- 


Disasters 


ing time any all-out missile 
attack with any type weapon. 
While the time may extremely 
short, people were previously 
prepared and organized they could 
take shelter, and any shelter bet- 
ter than nothing. 

Dr. Teller, father the 
H-Bomb, recent speech, pre- 
dicted that 90% our people 
could saved with adequate 
shelter system and minutes 
warning time. the case floods 
and hurricanes, people are usually 
given several hours warning time, 
but case big storage dam were 
burst the people immediately 
below it, and for several miles 
down stream, would have virtually 
warning time. 

Identification authorized per- 
sonnel natural disaster acreas 
was particularly troublesome 
problem the time the great 
Kansas City flood and later Hurti- 
cane Hazel. Later, after the adop- 
tion nationally accepted civil 
defense identification card and au- 
tomobile markers, 
sonnel could come and prac 
tically will the disaster areas. 

The psychological problems in- 
volved when sizable segments 
population are suddenly uprooted, 
many from homes life time, 


are terrific. While natural 


aster the casualties are very few 
compared what can expect 
case war, the same principles 
will apply. The basic necessities 
life and even survival must pro- 
vided for the people quickly 
possible. 

Every able-bodied person should 
should informed the true 
conditions existing their area 
the country regular intervals 
often possible. 

While usually think com 
tamination during war 
ing principally radioactive 
out particles, biological agents 
toxic chemical agents, actually they 
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may accompanied the or- 
dinary biological organisms, filth, 
and toxic chemicals which may 
have come from toxic substances 
being stored shipped under nor- 
mal peacetime law and regulations. 


Decontamination Patterns 

Decontamination people, arti- 
and places following enemy 
attack may follow much the same 
pattern that decontamination 
people, places, things require 
following natural disaster, ex- 
cept that more precaution must 
given the protection the peo- 
ple doing the work and the 
disposal the removed contami- 
nants cleaning solutions and 
apparatus. During the Kansas City 
flood, hogs from vaccine plant 
that had been inoculated with con- 
tagious diseases were swept away 
along with the plant. Frantic radio 
announcements were issued all 
people living down stream not 
butcher eat any meat from hogs 
swept ashore the flood. Appar- 
ently this method reporting was 
successful since there were re- 
ports injuries any people 
the area where the hogs might have 
gone ashore. 

While decontamination con- 
tainers quite problem, decon- 
tamination their contents 
far more difficult one. some cases 
may not difficult suc- 
cessfully decontaminate containers 
and their contents wartime since 
peacetime standards may have 
lowered prevent people dying 
from actual lack food and drugs. 
Certain containers are almost im- 
pervious outside agents, while 
others have seals closures which 
are not sufficiently tight prevent 
the entry contaminating agents. 


Emergency Government 


Civil defense has 
pated the possibility breakdown 
areas. Its National Plan for Civil 
Defense and Defense Mobilization, 
together with its Annexes and Ap- 
pendices, will provide emergency 
plans operation for all Federal 
Departments and agencies and will 
assist State and local governments 
which will fit into one overall plan 
tural disaster there time for 
disaster area request aid from 
other local State and Federal 


Governments. disaster result- 
ing from war, anarchy and chaos 
veloped plans 
which could put effect 
could result without previously de- 
Presidential Proclamation some 
other triggering arrangement. 

One the most difficult and try- 
ing times natural disaster 
the slow, hard, pull back normal 


following the event. However, 


well organized civil defense, ready 
step with emergency funds 
and equipment and people trained 
emergency operations, this time 
can shortened and much the 
discomfort and many the haz- 
ards reduced. tiny town the 
State Kansas, that was com- 
pletely wiped out tornado, has 
been rebuilt with fallout shelters. 
now advertises itself the safest 
town America. Lives lost the 
natural disaster could have been 
saved had civil defense 
tions been made before the storm. 
Tornado cellars (fallout shelters) 
and adequate warning system 
would have saved the people. 
must not wait see our Nation 
can survive nuclear storm before 
deciding something about 
making our Nation the safest place 
earth. 

are probably the most over- 
fed and under-worked people 
the face the earth today. When 
are faced with actual want for 
basic, bare necessities life, food, 
shelter and clothing sufficient 
sustain life, can very un- 
happy and down right miserable! 
People under these conditions will 
eat drink foods and take medi- 
cines that could actually harm 
rather than benefit them. People 
the food and drug field will have 
inspect and segregate harmful 
food and drugs. They will decon- 
taminate where possible, safely 
destroy unsafe food and drug sup- 
plies. same experience and 
training needed perform such 
tasks natural disasters, with 
some additional training, can pre- 
pare people work equally well 
emergency. 


Early Warning 

mentioned earlier, one the 
greatest keys the saving life 
and property either natural 
disaster war the amount 
warning time that can 
vided. the information received 


the people and railroad com- 
panies during the Kansas City 
flood had accurately predicted the 
failure the dikes along the Kaw 
River, over 2,000 railroad cars, 
most them loaded, and thou- 
sands loads household furni- 
ture could have been moved 
high, safer ground. course, 
wartime unlikely that furni- 
ture other bulky personal effects 
will moved, but millions 
people can saved going into 
their own home shelters. Tornado 
warnings permit people into 
storm caves and other places 
safety. Warnings nuclear, bio- 
logical chemical attack can save 
millions people those millions 
are properly trained civil de- 
fense and have properly built and 
equipped shelters. Making the cor- 
rect moves the time dis- 
aster, with the least waste time 
and effort, comes largely from ade- 
quate training and practice. 


Our entire civil defense effort 
for either natural wartime dis- 
aster may succeed fail depending 
upon the amount predisaster 
planning and training that has 
been done. While the success any 
operation may said accom- 
plished proportion the pre- 
operational planning and practice, 
few instances this more notice- 
able than preparation for dis- 
asters. The so-called 
dustries have made great progress 
predisaster planning and scarce- 
year goes that the loss from 
some great natural disaster, often 
fire, not reduced due the pre- 
emergency planning the affected 
plant officials and their neighbor- 
ing industries. 


Way Life 


Civil defense then must become 
our way life for long the 
danger exists and long hurri- 
canes, tornadoes, fires and floods 
ravage our land. Emergency readi- 
ness and civil defense must become 
natural and integral part each 
employee’s job activities. Civil de- 
fense not ignored un- 
duly feared. the assumption 
our responsibilities individual 
citizens the defense our na- 
tion, our and our lives. 
will never know much 
should about civil defense 
operate effectively and quickly 


(Please turn page 132) 
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Manual Microscopic Analysis 
Feeding Stuffs (revised); published 
American Association Feed Micros- 
copists, 1960. Price, $7.50. For copies, 
write Barnhart, Missouri Dept. 
Agriculture, Jefferson City, Mo. 


The revised Manual printed 
held ruggedly constructed bind- 
with washable plastic cover, 
designed for in-laboratory use. Its 
190 pages valuable information 
are divided into four sections which 
cover Plant products; Animal, ma- 
rine, and poultry products; Miner- 
als and spot tests, and Methods. 
The ingredient sections include 
discussions low- 
magnification, and histological fea- 
tures each ingredient, well 
definitions. The purchase 
price includes revision sheets which 
are supplied methods are 
changed improved. 


Lipide Metabolism, edited Konrad 
Bloch. xiii 411 ill. John Wiley 
Sons, New York and London, 1960. 
Price, $10.50. Reviewed 
WENDEL, Sterling-Winthrop Research 
Institute, Rensselaer, 

The resurgent interest lipids 
has produced need for text 
which would bring the recent ad- 
vances the field the attention 
biochemists and others interest- 
keeping abreast current 
problems. This book performs 
admirable service filling the gap 
which heretofore existed between 
Duell’s compendium and the usual 
books biochemistry. 

Lipide Metabolism highlights the 
thinking 
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concerned with (i) enzymatic 
mechanisms fatty acid oxidation 
and synthesis (Green and Wakil), 
(ii) metabolism the unsaturated 
fatty acids (Mead), (iii) the metab- 
olism and function phospha- 
tides (Rossiter and Strickland), 
(iv) metabolism 
(v) lipolytic enzmes 
(Kates), (vi) hormonal regulation 
fatty acid metabolism (Lang- 
don), (vii) formation and metab- 
olism bile acids (Bergstrém, 
Danielsson, and Samuelsson), and 
(viii) chemistry and metabolism 
bacterial lipides (Asselineau and 
Lederer). The chapter Berg- 
Danielsson, and Samuelsson 
notable not only for its wide and 
judicious coverage but also for its 
excellent literary style. 


The title this book some- 
what out proportion the sub- 
ject matter For exam- 
ple, notably absent 
sion advances lipid metabol- 
ism which pertain neurochemis- 
try and nutrition. The discus- 
sion lipolytic enzymes (Kates) 
would have been greatly enhanced 
had more attention been given 
the differentiation pancreatic 
and lipoprotein lipases. 
chapter hormonal regulation 
fatty acid metabolism Langdon, 
major emphasis placed the 
effect the anterior pituitary hor- 
mones, epinephrine insulin; 
regrettably absent discussion 
the effects the lipid mobilizer 
hormone and thyroxine. Similarly, 
the index leaves much de- 
sired. For example, cholesterol does 
not appear the index yet 
entire chapter devoted the 
bile acids. 


Few books are exempt from such 
minor shortcomings; they 
but little from the value the 
service the authors have rendered 
biochemists writing this book, 
All the chapters are well com 
ceived, and each concluded with 
adequate references the litera 
ture. Current investigative prob 
lems are stressed throughout. 
volume will serve admirably (when 
used conjunction with the com 
panion volume Hanahan entit 
led Lipide Chemistry) 
duction lipid biochemistry for 
students and for those 
and medicine who wish become 
acquainted with the current stages 
development this field, 


Food Preservation (Except Irradia- 
tion) (1950-1960), new Selective 
Bibliography published Office 
Technical Services, Business and 
fense Services Admin., U.S. Dept. 
Commerce, Washington 25, 


Natural 
Disasters 


but should never cease trying 
increase our and 
erational capabilities. 

The civil defense training 
for food industry officials, 
will presented the Food 
and Drug Administration the 
Baker Hotel Dallas, Texas, April 
13-14, 1961, following the 
can Association Cereal 
ists, Inc., annual meeting, will 
troduce and discuss some these 
problems which will faced 
cereal chemists and other food 
dustry officials. 

Announcements 
have been sent out the AACC, 
co-sponsors with the Dallas City- 
County Civil Defense and 
Food and Drug Administration. 
Tear-off registration slips attached 
the invitations should filled 
out and sent the regis 
tration chairman, Mr. George 
Tate, P/O. Box 180, Wichita Falls, 
Texas, promptly. 

There charge for 
tration. 
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FLAVORS 
EMPTY 


MORE SHELVES 


Why? Because quality flavors make quantity 
Experienced flavor chemists IFF can formulate exclusive flavor for your packaged cereal, help 


develop flavor application methods, improve flavor stability and shelf-life, give established prod- 
ucts renewed sales impact. 
n- 


And you are the international market, IFF can minimize problems supply. Uniform manufac- 
turing and quality control all its plants throughout the world assure customers that IFF flavors, 
wherever ordered, remain the same from batch batch. 


_For the flavor that’s sales-perfect for your product, contact IFF. 


1S 


INTERNATIONAL FLAVORS FRAGRANCES INC. 
417 Rosehill Place, Elizabeth 


Leading Creators and Manufacturers the World Flavor 
ARGENTINA AUSTRIA BELGIUM BRAZIL CANADA FRANCE GERMANY HOLLAND INDONESIA ITALY NORWAY SOUTH AFRICA SWEDEN SWITZERLAND 


: 

} 
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People 

Grove Baxter named director 
research, and Philip Harris, 
director biochemistry laborator- 
ies, Distillation Products Industries 
(division Eastman Kodak Co.). 
Dr. Baxter became head organic 
research for DPI 1939; was later 
one team who first synthesized 
vitamin Dr. Harris joined the 
company 1940; became assistant 
director research 1957. 

Western Wheat Quality Labora- 
tory, replacing Homer Elling. Mr. 
Bequette was formerly Montana 
State College, Bozeman, quality 
evaluation hard red spring and 
winter wheats. 

Kenneth Gilles becomes Edi- 
tor CEREAL CHEMISTRY, sis- 
ter publication CEREAL SCI- 
ENCE TODAY; the position held 
the late William Geddes. 

John Holborrow represent 
National Starch and Chemical 
Corp. Midwest technical and 
sales capacity. 

Walter Rueggeberg ap- 
pointed newly created position 
director, research and develop- 
ment, Atlas Powder Co. Other per- 
sonnel assignments: William 
Griffin and George Rudkin, Jr., 
associate directors chemical 
product development; John 
Brandner and John LeMaister, 
associate directors chemical re- 
search; Faxon Ogden, research 
and development planning advisor. 

Products 

New coccidiostat. Production fa- 
cilities for “Amprol,” Merck Co.’s 
new coccidiostat, are 
panded 50% the company’s 
plant Elkton, Va. “Amprol” was 
introduced this country Oc- 
tober, and the FDA approved its 
use combination with low-level 
antibiotics December. can now 
used finished feeds containing 
the growth-promoting levels 
may also used with combina- 
tion both, long both anti- 
biotics are minimum level and 
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the combination the two does 
not exceed hoped that 
additional clearances will ob- 
tained the near future for use 
“Amprol” poultry feeds 
combination with high-level, dis- 
ease-preventing antibiotics, and 
turkey feeds. The drug used 
abroad replacement flocks and 
turkeys well broilers; the 
for use broilers. 

Tube for carotene determination. 
prepacked 
tube for carotene determinations 
the chromatographic method, 
called CHROMATO-TUBE, has 
been developed Laboratory 
Construction Co. 
ized tube permits results that can 
reproduced, and offers means 
coordinating methods between 
laboratories. Because does away 
with mixing, measuring, packing, 
and washing glassware, the tube 
saves time and, therefore, labor 
cost the laboratory. Free sam- 
ples CHROMATO-TUBE can 
obtained from Laboratory Con- 
struction Co., 8811 Prospect, Kansas 
City 32, Mo. 

Recording plasticimeter. The 
“Plasticorder,” new, high-temper- 
ature recording plasticimeter de- 
veloped Brabender In- 
struments Inc., said accurately 
forecast and record plastic proper- 
ties materials 1,150°F. in- 
corporates the C.W.B. “Plasto- 
graph” and measuring head 
new design with vertical mixing 
chamber and shaft. The sample 
measuring head operates within 
tube furnace. 
formity guaranteed the man- 
ufacturer. Present owners 
“C.W.B. Plastograph” can modify 
their instrument with the new sam- 
ple measuring head, tube furnace, 
and controls. For others, the “Plas- 
ticorder” can used and with 
assortment standard “Plasto- 
graph” measuring heads. For com- 
plete specifications technical 
bulletins, write Brabender 
Instruments, South Hacken- 
sack, 


Patter 

Protein from tropical plants, 
machine for the extraction pro. 
tein from the leaves tropical 
plants being constructed 
Jamaica, I., the University 
College the West Indies under 
supervision the Island’s 
tific Research Council. The opera- 
tion the result more than 
experiment and research 
the British Government. The 
order take maximum advantage 
varying tropical vegetation. 
will produce between and 
pounds protein from consump- 
tion ton leaf grass per 
hour. 


Amylose separation from dent 
corn. production process for sep- 
arating pure amylose and amylo- 
pectin fractions from ordinary dent 
corn has been announced the 
Staley Mfg. Co. pilot plant 
Decatur, now separating 
the two basic starch components 
semicommercial quantities and 
reasonable degrees purity. 

The immediate significance 
the Staley separation process that 
makes these fractions ordinary 
corn available quantity for the 
first time develop new products 
and commercial applications. 
Among these are transparent films, 
plastics, coatings all sorts, fibers, 
and filaments. 

The new series products has 
been given the brand name 
“Napol,” with the designations “L’ 
for the pure amylose linear poly- 
mer and “B” for the amylopectin 
branched polymer. 


Improved methods for rice dry- 
ing. Commercial rice processors 
the West are reducing costs, de- 
creasing kernel breakage, and in- 
creasing plant capacity adopting 
improved methods 
the USDA for drying short-grain 
rice. Studies have been initiated 
extend the findings this research 
the drying medium- and long- 
grain rice the Southern states. 
Research engineers and 
ists the Western Utilization Re- 
search and Development Division, 
Albany, Calif., has shown how 
determine exactly the processing 
conditions that give best results. 
Research Achievement Sheet No. 
204 (Jan. 1961) issued the Agri- 
cultural Research Service, USDA, 
gives further information and ref 
erence data. 
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Textures for sale 


foods Distilled Monoglycerides are widely recognized for one group 
effects. shortening, for example, they control the tricky relationship between batter “curdle,” 
bubble size, and cell-wall strength that wonderful cake texture comes out the oven. They permit 
peanut butter the beach July day without leaking oil, yet spread smoothly after 
week the refrigerator. 


starch-based foods Myverol Distilled Monoglycerides have won just big place for en- 
tirely different effect—the complexing dissolved amylose. Dehydrated potato products have 
enjoyed their rip-roaring success because they make into food that looks like, tastes like, and 
mashed potato, not library paste. Hot cereals longer need inevitably turn jellylike certain 
time after cooking. 


very small content these unique molecularly distilled monoglycerides pro- 
foundly affects the delicate architecture foods. Prepared from the glycerolysis 
edible fats oils, Myverol Distilled Monoglycerides are exempt from the Food Additives 
Amendment. For technical data and prices write Products Industries, 
Rochester Sales offices: New York and Chicago Gillies, Inc., West 
Coast Charles Albert Smith Limited, Montreal and Toronto. 


made from natural fats and oils for foods and pharmaceuticals 


Distillation Products Industries division Eastman Kodak Company 
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Fiscal Merck. Sales 
Merck Co., Inc., 
dated subsidiaries edged 
record high 1960, but earnings 
declined for the first time since 
1954, according recent an- 
nouncement. For 1960 (1959 figures 
parentheses): net sales were 
$218,100,000 ($216,900,000); esti- 
mated net income after taxes, 
$27,800,000 ($30 million), equal 
$2.57 ($2.79) per share common 
stock outstanding. Continuing price 
declines bulk vitamins and vac- 
cines and increased competition 
from foreign producers are consid- 
ered the main causes the 
7.3% decline net income. 


Assault human hunger. 
Charles Bell General Mills 
called the American food in- 
dustry mobilize its resources and 
experience find more effective 
ways solve international food 
problems 
standards everywhere. Speaking 
the Grocery 
America convention New 
York City, proposed immediate 
formation “task force” made 
qualified personnel from 
member companies, and offered the 
full-time services member 
his company’s staff for the effort. 
The force would begin evaluat- 
ing all world food programs now 
progress, find the most effective 
means participation open the 
industry whole; meanwhile 
would serve body consul- 
tants whose knowledge would 
available the government, 
the UN, and others. Bell said the 
full effect efforts now being 
out the active participation and 
support the industry, and avail- 
and technical experience. 


Supplement German journal. 
Potsdam, Central Office for 
Standardization has 
lished connection with the Insti- 
tute for Cereal Industries. This 
office will publish quarterly sup- 
plement the journal “Die Getrei- 
demuhle,” deal with standardiza- 
tion problems the grain process- 
ing industry, including standardi- 
zation test methods. Reports and 
working results the International 
Association for Cereal Chemistry 
will also published the sup- 
plement. Those interested may 
write Ing. Schneeweiss, Presi- 
dent ICC, Helmholtzstrasse 6/7, 
G.D.R., Potsdam, Germany. 
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Market for soybean surplus. 
result USDA research find- 
ing outlets for surplus produce, 
soybeans may soon mak- 
ing appearance Japanese 
soup, according Dodge 
cotts News. Improvements 
methods for processing soybeans, 
the Department has announced, 
should make possible substantial 
increases our exports. Varieties 
S.-grown soybeans, tested 
and treated for use “miso” and 
“tofu,” traditional Japanese foods, 
have proved equal the Japan- 
ese product. The foods account for 
about half the soybean consump- 
tion Japan; “miso,” paste used 
making soup, uses about 20% 
the total. The U.S. now exports 
about 350 million bushels soy- 
beans year Japan. The Jap- 
anese hope increase soybean 
consumption some 40% the next 
ten years effort improve 
the population’s protein intake. 


Award National Fed- 
eration. The Export Department 
MNF was recently presented with 
Citation the U.S. Department 
Commerce, “In recognition 
outstanding service the U.S. 
Government for contributing the 
success the Office Interna- 
tional Trade Fairs’ presentation 
official United States Exhibits over- 
seas during 1960, thereby aiding 
significantly the advancement 
world understanding peace and 
prosperity under the American sys- 
tem competitive free enterprise.” 

The Federation will 
annual gathering Washington, 
D.C., April 23-26 (Shoreham Hotel), 
giving members chance renew 
old acquaintance with many 
friends the Government and 
meet new office-holders the pres- 
ent Administration. program fea- 
turing top-level speakers, both 
from the Executive departments 
and the Congress, being pre- 
pared. 


“Clean Corn” poster free. Corn 
Industries Research Foundation has 
issued poster part its effort, 
with the Food and Drug Adminis- 
tration and other government agen- 
cies, ensure the cleanliness 
corn the farm source. The poster 
urges corn growers continue the 
war rats and insects and 
clean the trash which makes 
harboring places for vermin. 
printed two colors. Proprietors 
grain elevators and feed stores, 
others who are concerned about 


grain sanitation, can obtain one 
more these posters, without 
charge, writing Corn Indus. 
tries Research Foundation, Ine, 
1001 Connecticut Ave., 
Washington D.C. 


quick recovery, 
January about a.m., water 
main broke under the concrete 
floor the Centennial Mills 
atory Portland, Oregon. The floor 
was buckled upwards and the force 
the water pushed gravel and dirt 


all over the room. When the door 


was opened, wall water feet 
high rushed out. All the equip- 
ment was moved out and the floor 
was taken the same day. 

was repaired the 4th; the floor 
the 6th; equipment was moved 
back the 7th. January the 
laboratory was full operation, 
remarkable recovery from the dam- 
age. 

e e 


Bellera “Air process 
launched. The new milling process, 
Bellera, came officially into being 
Buffalo, Y., March with 
dedication General Mills its 
modern flour mill there. The cere- 
monies opened 10:30 a.m. the 
west side the new mill. Partici- 
pating, besides the Bells, James 
and Charles H., were master 
ceremonies Williard Meinecke, 
community representative and 
plant manager; city 


officials; congressmen and senators; 


union representatives; General 


Mills officials, and Buffalo employ- 
ees. Also present was Dr. Rene 


Buhler, head the Swiss milling 


equipment company which did the 
engineering manufacturing the 
equipment for the Bellera mill. 


SITUATIONS OPEN 


Product Development 
degree, and experience Prep 

Cake Mixes. Must capable 
taking charge all laboratories 
well known manufacturer. Send 
complete resume to: Dept. 
CEREAL SCIENCE TODAY, 


University Ave., St. Paul 
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NOW NATURAL 
INSTANT FERMENTATION FLAVOR... 


that imparts true yeast-leavened flavor and 
aroma chemically leavened baked goods 
without time consuming dough fermentation. 
VICO 400, unique NATURAL flavoring 
captures the full spectrum flavor notes char- 
acteristic natural yeast fermentation. 
VICO 400 initiates new concept flavor 
production. brings out—INSTANTLY—a 
true yeast-leavened flavor various baked 
products, thereby intensifying and improving 
their taste appeal. especially effective 
combination with the blander types chemi- 
cal leavening agents such products as: dry 


mixes; breads; rolls; biscuits; sweet goods and 
coffee cakes; muffins; waffles, pancakes, etc. 

VICO 400 dry, highly stable flavoring 
powder form, easy handle and ready 
use any time. 


impartial judgment, send 

for sample and information how 

use VICO 400 best advantage your 

formulas. thoughtful comparison flavors 

will demonstrate unmistakable new taste 
experience VICO 400 products. 


MANUFACTURING CHEMISTS THE 
FOOD AND PHARMACEUTICAL INDUSTRIES. 


PRODUCTS 


COMPANY 


415 WEST SCOTT STREET CHICAGO 10, ILLINOIS 
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Dry Mixes: Breads and Rolls; 
sweet Goods and Coffee Muffins: 
Waffles and pancakes: etc. 
d 4 
y 
16, 
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BAKING BREAKTHR 


UGH Fluid Flex 
Style. 


How Durkee Research Revolutionizing Baking with Fluid Shortening 


THE PROBLEM: Develop superior emulsified 
shortening meet the needs today’s wholesale 
bakeries. more and more large scale bakeries 
turn automated production facilities, ingredient 
suppliers must adapt develop products expressly 
for the bulk handling systems such facilities require. 
Durkee, long supplier emulsified shortenings 
the bakery industry, turned its Technical 
Service Staff meet this challenge. 


THE SOLUTION: Liquefy, Emulsify, Infuse: Pro- 
ducing emulsifiers for over years, Durkee knew 
what potential baking improvements lay waiting 
the development workable combination 
emulsifiers and oil one pourable, pumpable fluid 
product...a product built for automated bulk 
handling systems. Using developmental and pro- 


service 


Department 900 Union Commerce Buliding Cleveland 14, 


duction procedures learned through those years 
experience, Durkee perfected method infusing 
microscopic crystals unique emulsifier into 
top quality liquid oil that produces lighter, finer 
textured baked goods with longer shelf life. 
named this new shortening FLUID FLEx. 


THE SIGNIFICANCE: Revolutionary. Here again, 
Durkee’s technical competence the fields fats 
and oils led entirely new concept produc- 
tion for entire industry before the industry knew 
could done. Purposeful research continually 
progress Durkee. Here where may 
able help you most whenever your product 
process warrants further attention. We’d glad 
help. Just phone write. 
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BUILDS SALES... never costs penny! 


Food manufacturers satisfied with only the finest 
quality ingredients have for decades been using 
result has been ice cream, baked goods, candy, bev- 
erages (and many other food products) that look 
better, taste sell better! 

4th has played major 
role, too, much this sales success and never 
cost penny! For this STERWIN Serv- 
practical suggestions and recommendations 
STERWIN’s Technically Trained Representatives 
that frequently cut production costs while helping 


Subsidiary Sterling Drug Inc. 


1450 Broadway, New York 


turn out better selling food products. 

These STERWIN Representatives are highly trained, 
broadly experienced men who constitute nation- 
wide, on-the-spot task force for the more efficient 
production food products. Small, medium and 
large food manufacturers have saved time, money,. 
labor result the sound advice and counsel 
offered these sales-minded technicians. 

you use color, vanillin, enrichment see your 
STERWIN Representative write direct. Learn 
how the STERWIN ingredients can help your prod- 
ucts look better, taste SELL better. 
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UNLOCK THE POWER WHEAT 


PFIZER RELEASES MORE THE PROTEIN tein quality—without affecting taste texture. And, it’s your 
POTENTIAL the wheat flour your specialty breads— key promotional opportunities—today’s nourishment-con- 
provides them with the kind high quality protein value scious families are the lookout for this type nutrition 
found meat milk. Added the mix recommended “bonus.” Give your specialty breads the advantage the 
amounts, Pfizer gives your loaf twice the pro- health appeal that creates sales appeal—use 
Quality Ingredients for the Food Industry for Over Century 
CHAS. PFIZER CO., INC., CHEMICAL SALES DIVISION, 630 Flushing Ave., Brooklyn New York 

Branch Offices: Clifton, J.; Chicago, San Francisco, Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 
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